Merry Christmas 


and 


Pappy New Year 


to all our friends 


OPPENHEIMER CASING CoO. 











Aeme Packing & Provision Co] 


Seattle, Wash. 


purchased these 
latest improved 


“BUFFALO” 


Machines 


for their new sausage plant, 


just a year ago! 
Read their letter dated 
“BUFFALO” Self-Emptying Silent Cutter Oct. 28, 1931: 





Just a year ago, we purchased from you a com- 
plete outfit for our new sausage plant consist- 
ing of "BUFFALO" Silent Cutters, Grinders, 
Mixers and Stuffers. 

After steady operation over a period of ten 
months, we take this opportunity to advise you 
that they have proven very satisfactory in 
every respect, not only reducing production 
costs, but cutting and grinding meats to better 
advantage, also turning out a much finer 
product. 

Our establishment is considered one of the most 
sanitary packing plants in the Northwest, where 
cleanliness prevails, and which is open for 
public inspection at all times. Very favorable 
sc . comment regarding equipment installed by you 
BUFFALO” Stuffer can be heard daily from our visitors. 

ACME PACKING & PROVISION CO. 











For producing 
QUALITY 
SAUSAGE 
at least cost 
buy 
“BUFFALO” Grinder “BUFFALO” Mixer “BUFFALOS” 


JOHN E. SMITH’S SONS COMPANY 
50 Broadway Buffalo, N. Y., U.S. A. 
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When Meat Packer Learns How to Sell 
Lard He Will Find It Profitable 


Lard and its problems are al- 
ways on the packer’s mind. 

Here is one of his most valu- 
able products, so neglected that he 
has just about made up his mind 
he can’t sell it under its own 
name! 

Indifferent production methods 
and worse salesmanship have 
brought this about—although he 
likes to salve his feelings by talk- 
ing about overproduction and 
world competition! 

Now the question seems to be 
“How NOT to make lard!” So 
we are looking for a meat type 
hog, to give us leaner meat cuts 
and less lard. 

But—like death and taxes— 
lard will be always with us, and 
the problem of its merchandising 
must be faced. 

There was a time when the 
packer had little competition for 
his lard. But with the coming of 
the war and its accompanying 
shortage of fats the vegetable 
shortening industry developed, 
and ever since that time lard has 
faced serious competition. 


Not Like the Old Days 


Much of the success of this 
competition may be traced to su- 
perior selling methods. Vegetable 
shortening manufacturers have 
left nothing undone to make their 
product uniform and of the high- 
est possible quality. 

Unfortunately the packer has 
come to regard lard as something 
of a necessary evil of his business, 
instead of recognizing it as one of 

18 Major products and handling 


it accordingly. And no other 
rneat product meets such keen 
competition over the retail count- 
er as lard. 

Lard manufacturing methods 
must be improved and selling 
methods must be at least the 
equivalent of those of competitive 
products. 

Studies made in the research 
laboratory of the Institute of 
American Meat Packers during 
recent years have yielded a vast 
amount of information which, 
when adopted by the industry, 
will result in a far more stable 
lard product than the industry 
ever has produced. 

But equal strides in merchan- 
dising have not been made. It is 











Prices Tell the Tale! 


Average annual retail prices of 
lard and vegetable lard substi- 
tutes over a period of years, ac- 
cording to figures of the U. S. 
Bureau of Labor Statistics, were 
as follows: 

Vegetable Lard 

Substitutes. 

Cents lb. 
24.2 
36.3 
35.1 
22.6 
22.5 
22.9 
24.9 
25.8 
25.7 
28.3 
27.4 
24.7 
24.2 


Lard. 

Cents lb. 
15.8 
36.9 
29.5 
18.0 
17.0 
17.7 
19.0 
23.3. 
21.9 
19.3 
18.6 


1913 
1919 
1920 
1921 
1922 
1923 
1924 
1925 
1926 
1927 
1928 
1929 18.3 
1930 17.0 
Latest monthly figures: 
12.6 


Sept., 1931 23.0 




















doubtful if the competition of 
other shortening can be fully met 
until the packer develops LARD 
SALESMEN—men who are not 
only master salesmen, but who 
know lard and know how it 
should be used. 


When this is done, it would 
seem that lard will be much less 
of a problem to the industry than 
it has proved to be in the last de- 
cade. 

In the following article a man who 
has spent many years not only in the 
meat packing industry, but in the vege- 
table oil industry as well, discusses the 
situation in lard and vegetab'e oil mer- 
zhandising and points to the changes 
which in his opinion must be brought 
about before lard can be expected even 
to approach its pre-war prestige. 


How to Sell Product 
By An Observer. 

The day of the salesman has passed 
who was successful through a lavish 
distribution of cigars and by reason of 
taking the buyer out and showing him 
a good time. 

It is probable that there are more 
actual cases of where the salesman 
yielded unwarranted concessions for his 
house, or “queered” sales under these 
circumstances, than where the customer 
yielded orders or prices which he would 
not have given otherwise. 

Four qualifications for long-time sales 
success are these: 

1. Character. 

‘2. Personality. 

8. Careful planning of work, and un- 
remitting toil in carrying out these 
plans. 

4. Knowledge of product. 

Any successful salesman must pos- 
sess great resiliency. He must have 
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LARD MUST BE ATTRACTIVELY PACKAGED TO SELL. 


Whether lard is sold in tierces, cans, pails, cartons or cups, it must be pack- 
aged in clean, attractive containers that not only appeal to the eye but give the 


product ample protection. 


While both the wholesale and retail consumer are inter- 


ested primarily in the quality and uniformity of the lard, the container never ceases 


to be an important selling agency. 


Given a specialty salesman trained to know the advantages of lard and how it 
should be used, his efforts backed up with a quality product attractively packaged, 
the lard “problem” would gradually fade out of the packer’s picture. 


the ability to come back and fight hard- 
er after bitter disappointments. 

But over and above all of these qual- 
ities the successful salesman of today 
MUST KNOW HIS PRODUCT and its appli- 
cation by his customer better even than 
the customer does. 


Most Important of All, 


This is particularly true in the case 
of lard, a product which presents fewer 
merchandising problems than some 
other products the packer salesman 
handles because it is less perishable. 
Its profitable disposition, however, is a 
problem to most packers of the present 
day. 

This is an age of intensive specializa- 
tion, and the manufacture and mer- 
chandising of products must be the re- 
sult of an intensive study and evalu- 
ation, not only of the products made, 
but of the uses to which those products 
are to be put in other industries. 

Meat packers are still wholesale 
slaughterers who, of necessity, finish 
their goods so as to market them. 


What Do You Know About It? 


For a long time their goods were in 
such demand that an eager public con- 
sumed them “willy nilly.” Now they 
face competitive food products and 
thoroughly-organized shortening indus- 
tries, specializing in their products, and 
entirely familiar with the use and ap- 
plication of their products by the con- 
sumer. 

Self-analysis is often unpleasant, but 
I’m going to ask every packinghouse 


executive who reads this article to ask 
himself these questions: 

“What do I really know about the 
use of shortening in the breadmaking 
industry and in the biscuit and cracker 
industry, each of which consume mil- 
lions of dollars worth of shortening 
every year?” 

“What actually do I know about the 
use of shortening by the housewife?” 

“Have I a single executive or sales- 
man who knows anything more about 
the subject than I do?” 

The meat packer has assumed that 
the trade will accept his lard just ex- 
actly as he chooses to market it. 

“Take-It-or-Leave-It” Attitude. 

If it contains up to .1 per cent free 
fatty acids, and has a tank flavor and 
odor, or contains such a percentage of 
oxygen by volume that its keeping qual- 
ity is impaired—well, let the baker 
adapt his product so that he can use it! 

This may be a rough way of apprais- 
ing the packer’s attitude on lard, past 
and present. Yet it certainly is true, 
although undoubtedly it has been an 
unconscious attitude on his part. 

The meat packer has consistently re- 
fused to go to any trouble and expense 
to improve the quality of his shorten- 
ing, blessed though he is with an un- 
equaled raw material. 

Talk to any packinghouse executive 
today, and you will find that low pro- 
duction cost is the one thing that inter- 
ests him in lard production. Then talk 
to any edible vegetable shortening 
manufacturer, outside the packinghouse 
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field, and you will learn that “We are 
interested in any process or equipment 
which will improve the QUALITY of oy, 
product, and which will render it more 
advantageous to our consuming indys. 
tries.” 

Two Kinds of Salesmen. 

Talk with any packinghouse sales. 
man, and you will find that he knows 
practically nothing of the manufacture 
of lard, and less about how it is applied 
in the bakery or in the home. 

His idea of selling lard is to go to 
his customer and offer him a bargain, 
When his customer complains of quality 
he either makes him an allowance org 
cheaper price next time, or goes back 
to the office to complain to the oper. 
ating department. 

Then talk to the vegetable shortening 
salesman. 

In most cases you find a man thor 
oughly schooled in the manufacturing 
processes of his plant, and alert to his 
customers’ needs. Often this salesman 
has had actual baking plant experience, 
or has been trained in the basic fun- 
damentals of baking in a baking tech- 
nical school, so that he talks the baker's 
language and meets him on common 
ground. 

Shortening Salesmen Are Trained. 


Baking departments are the rule in 
the vegetable shortening plant, and 
frequently the sales manager requires 
that a salesman shall possess certain 
knowledge of the application of their 
shortening in the bakery and in the 
home before he is allowed to offer it 
for sale. 

All kinds of baking equipment is 
available, and the salesman gets first 
hand information by actually engaging 
in applying the products. When he 
goes to the baker he possesses intimate 
knowledge of his problems, and has ac- 
quired formulas and data which fit him 
to instruct the baker and be of real 
assistance to him. 

When the customer complains of the 
quality of his product, he promptly 
counters with “Well, Bill, let’s go out 
and see what the trouble is.” He whips 
off his coat, goes out into the plant and 
either convinces the customer of his 
error or carries back CONSTRUCTIVE 
criticism to his operating department. 

Such a salesman’s customers stay 
sold. Whereas the man who goes 
the trade with a “bargain” has no ci 
tomers. 

Packer Salesmen Handicapped. 

Honestly, what chance has this one 
salesman against the other? Is it any 
wonder that there has been a steady 
turning of bakery\and housewife trade 
from lard to vegetable shortening? 

Reverting back to the handicaps # 
the packinghouse salesman, we 

(Continued on page 36.) 
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Marking and Branding Sausages 


and “Ready-to-Serve” Specialties 


Modern methods of meat mer- 
chandising take consumer demand 
into consideration. They attempt 
first to induce consumers to try 
products, and rely on high quality 
to encourage repeat orders. 


In any such general merchan- 
dising plan identification of the 
products in a pleasing and attrac- 
tive manner is desirable, but 
identification in a legible manner 
is almost essential. 


Unless the housewife knows 
what packer produced a particu- 
lar meat product that pleases her, 
she will have no means of know- 
ing. what to ask for when she 
again wants to buy it. 


Identification in one form or an- 
other is becoming so general in 
the sale of foods that goods not 
carrying the name and trade 
mark of the producer are coming 
to be looked upon with suspicion 
by many housewives. 

While it is true this does not 
yet.apply to fresh meats to any 
extent, consumers rapidly are 
coming to believe that when a 
packer identifies a cured or 
manufactured meat product he 
guarantees its quality. 


Identified Products Preferred 


And this trend is responsible, 
as much as any other, for the 
growing preference shown for 
those meat products offered for 
sale in wrappings and packages, 
and with the name of the packer 
attached to or on them. 

Even fresh meats are being 
offered for sale in identifiable 
packages. 


Unidentified products of quality en- 
joying but a moderate demand quickly 
take on more life when wrapped, pack- 
aged or trademarked. Perhaps the 
quality is not improved, but the house- 
wife buys them with more confidence 
when she knows who produced them. 
She can take a chance on their qual- 
ity when buying them for the first 
time. They must be of good quality, 
she reasons, or the packer would not 
put his name on them. 

Branding and marking were among 
the first methods of identifying meats, 
and were first applied directly to hams, 
bacon in the piece, butts, shoulders, etc. 
Even though a large percentage of 
these cuts are now offered for sale in 
Parchment or cellulose wrappings, 
Many of them are also branded. The 


cost for this additional operation is 
small, and many packers believe there 
is an added advantage in having name 
and trade mark directly on the meat 
as well as on the wrapper. 


Carrying Name to Consumer. 


It is impossible to apply brands of 
trade marks directly to such products 
as sliced bacon, slided dried beef, etc. 
Most of these, however, are put up in 
consumer packages which carry identi- 
fying marks. Some packers also use 
printed inserts on which the firm name 
and trade mark, or perhaps recipes and 
other information, are printed. 

Here again the aim is to further im- 
press the firm name and trade mark on 
the customer’s mind by repetition. 

Identification of meat loaves, large 
sausages and “ready-to-serve” spe- 
cialties has been less general than in 





BRANDING A BEEF QUARTER. 


The ink brand extends the length of the 
loin. An increasing number of carcasses 
are being marked in this manner. 


the case of most other meat products. 
Merchandising practices in respect to 
these are changing rapidly, however. 

More and more packers are wrap- 
ping and packaging meat loaves and 
large sausages, branding and marking 
them. And in the case of meat loaves 
and “ready-to-serve” specialties more 
packers are seeking ways to get trade 
marks to customers other than on the 
wrappings or packages. 

Mark the Product Direct. 


While the best practice now demands 
that meat loaves, “ready-to-serve” spe- 
cialities and large sausage products be 
offered for sale in wrappings and pack- 
ages, many packers believe there is an 
added advantage in also having identi- 
fying marks on the products. Con- 
tainers sometimes become soiled and 
torn and the identifying marks are 
mutilated or obscured, and many re- 
tailers remove the products from con- 
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BRANDED AND WRAPPED. 


Although these cooked hams are offered 
for sale in attractively-printed parch- 
ment wrappers, they are also branded. 
Many packers believe there is an added 
advantage in having identifying marks, 
even though products are packaged, par- 
ticularly on meats to be sliced in the 
retail store. 


tainers before placing them in the 
showcase. 

As the customer often buys large 
sausages, meat loaves and “ready-to- 
serve” specialties sliced, the package, 
with the name of the producer and his 
trade mark, often does not come to her 





FRANKFURT BRANDER. 


This table type electric brander, manus 
factured by Geo. J. Schneider, Detroit, 
Mich., is designed particularly for 
branding frankfurters and Viennas. It 
has a capacity of 2,000 sausages per 
hour. Another type of electric brander 
has been designed for branding sausages 
hanging on sticks. 


attention. The packer in this case loses 
the good will that would result if the 
housewife knew who made the product. 

A similar situation results with 
frankfurts. Although they may come 
to the retail store in cartons bearing 
the packer’s name and trade mark, they 
often are removed before they go into 
the showcase. 

Packers have sought in a variety of 
ways to identify large sausages, 


(Continued on page 35.) 
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Swift Earnings Over Eight Millions 


Net earnings of Swift & Com- 
pany for the fiscal year ended 
October 31, 1931, totaled $8,235,- 
301.10 after depreciation, reserve 
for federal taxes and other 
charges. 

The company finds itself in a 
very strong cash position, its sur- 
plus on October 31, 1931, totaling 
$85,943,189.24. Current indebt- 
edness is small. 

Because of the unusual situa- 
tion which developed in the se- 
curity markets, a statement of 
the earnings and condition of the 
company is issued in advance of 
the annual meeting. 

In transmitting this statement 
to the shareholders, L. A. Carton, 
treasurer said: 

“The enclosed statement shows 
that your company is in excellent 
condition. It is in a very strong 
cash position with a small amount 
of current indebtedness. 

“In order to employ surplus cash 
profitably, we purchased additional 
marketable securities during the year. 
We also purchased some of our own 
stock because we regard it as a sound 
investment. 

“While there were large inventory 
losses during the year due to declining 
inventory values, these losses were 
more than offset by merchandising 
profits, by profits made on the sale of 
refrigerator and tank cars and other 


capital assets, and by reduction in oper-_ 


ating expenses. 

“Our new fiscal year has started off 
on a sound basis. Expenses have been 
sbustantially reduced, and wholesale 
meat prices are the lowest in years. 
We do not anticipate further inventory 
losses in our products this coming year. 

“Swift & Company’s business has al- 
ways given a good account of itself 
during periods of stationary or advanc- 
ing prices. We look for a good year in 
1932.” 

Consolidated Balance Sheet. 

The consolidated balance sheet as of 
October 31, 1931, consolidating all 100 
per cent owned United States and 
Canadian companies, is as follows: 


$317,574,399.58 


LIABILITIES. 
Accounts payable 
Notes payable 
Ten year 5% gold notes, due Sep- ; 
tember 1, 1940 30,000, 000.00 
se By mortgage sinking fund 
d_ bonds, due July 1, 1944.... 22,248,500.00 
osipeldlary ‘companies first mort- 
gage bonds 
Reserve: 
Capital 


$ 24,209,013.49 


stock—$25 
par value: Au- 
thorized and is- 
178 943,189.24 
223,943,189.24 
$317,574,399.58 


Total stockholders’ investment.... 


*Taken over with properties acquired in 1931. 
Income and Surplus. 


Following is the income and surplus 
account for the period November 1, 


1930, to October 31, 1931: 


Net earnings, before depreciation, 
interest, and Federal income tax.$ 5 pm gene 4 
Provision for depreciation 7,734,596. 
$ 4,617,432.99 
Profit on sale of capital assets.... 7,558,308.29 
$ 12,175,741.28 
Interest paid on first mortgage 
bonds, gold notes, notes payable, 
ete., including amortization of 
debt discount and expense 3,275,440.18 


$ 8,900,301.10 
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Reserved for Federal income tax.. 


Net profit for period 
Surplus, November 1, 1930 


Dividends, 8% 
Surplus, October 31, 1931 


Officers and Directors, 

The directors of the company arp 
L. F. Swift, Edward F. Swift, L. 4 
Carton, Charles H. Swift, G. F. Swi 
Harold H. Swift and Alden B. Swift, 
all of Chicago; Lewis L. Clarke, Ney 
York, and M. B. Brainard, Hartford, 
Conn. 

The officers are: L. F. Swift, chair. 
man of board; Edward F. Swift an 
Charles H. Swift, vice-chairmen; G, f, 
Swift, president; Harold H. Swift, 
Alden B. Swift, William B. Traynor, 
John Holmes, N. R. Clark, L. W. Roy. 
ell, J. P. Spang, jr., and G. J. Stewart, 
vice presidents; L. A. Carton, treasur. 
er; W. W. Sherman and L. C. Curtis 
assistant treasurers; J. M. Chaplin, 
comptroller; J. G. Smithwick and R, 
Duryee, assistant comptrollers; J, f, 
Corby, secretary and W. H. Soutter, 
assistant secretary. 





Cudahy Shows Good Net Profit 


Gratifying returns on the 
year’s operations are shown by 
the first of the large packers to 
issue a financial statement. This 
is the Cudahy Packing Co. whose 
earnings for the fiscal year ended 
October 31, 1931, were sufficient 
to pay preferred stock dividends 
and $3.06 per share on common 
stock. 

The year’s earnings totaled $2,009,- 
991, only slightly over $600,000 less 
than the high earnings of 1929, the 
peak year of prosperity. 

While total sales declined in actual 
value, the company’s manufacturing 
and sales tonnage showed an increase 
over 1930. The financial position is re- 
ported by E. A. Cudahy, chairman of 
the board, as “excellent.” Cash on 
hand is more than sufficient to liqui- 
date all current indebtedness and bank 
loans are lower than at any time with- 
in the past thirty years. Plants and 
other properties are in first class con- 
dition and the efficiency of the organi- 
zation has been maintained, the chair- 
man said. 

Statement of Stockholders. 


A ten per cent salary and wage cut 
was instituted near the close of the 
year not, however, until all other 
classes of expense had been carefully 
considered and adjusted and production 
placed on a highly efficient basis. 

In his statement to the stockholders 
under date of December 14, 1931, Mr. 
Cudahy said: 


“One of the most notewothy con- 
mercial events of 1931, and one of the 
most disastrous to industry, was the 
great decline in commodity prices. 
Within the year, according to statistics 
furnished by the United States Depart. 
ment of Labor, wholesale prices of 
foods declined 18 per cent. According 
to published market quotations and our 
own records, the decline in the price 
of pork and beef, our two principal 
products, was approximately twice a 
great. 

“For example, bacon selling whole 
sale on November 1, 1930, at 24¢ per 
pound sold on October 31, 1931, at I 
per pound. Fresh hams declined du- 
ing the same period from 16c per pouni 
to 8c per pound. The decline in beef 
prices, while less marked, ran from 2) 
to 25 per cent, according to grade, ani 
in the prices of tallow, hides ani 
numerous other by-products the drop 
was even greater.” 

Consolidated Balance Sheet. 

Satisfaction in the situation, how 
ever, is evident to Mr. Cudahy. “Meat 
prices can not decline much further,’ 
he says. Many of our products are be 
ing sold at prices lower than at aly 
time within the past thirty years, and 
when the upturn comes, as come it 
must, whether it be next year or still 
later, the profits wiped out by inventory 
depreciation will in a great measure be 
recovered by inventory price apprecit 
tion.” 


The consolidated balance sheet of t 
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company as of October 31, 1931, is as 


follows: 
ASSETS. 
t and Working Assets: 
ro ae 
Accounts receivable 7,310,384.42 
Notes receivable an 194,261.78 
Advances on pi 
chases er 71,126.67 
— uc 
a aise and 
suppl 


cost or market 
whichever is low- 
er or market 
where cost unas- 
aa 13,628,305.18 
d interest .. »SL1. 
Pree $26,612,959.98 
Investments: 
and bonds. . 
(Includes 27,940 
shares com- 


2,176,248. 06 


004. 39) 


Fixed Assets: 
Real estate, build- 
ll machinery, 


ite and other 
manufacturing 


$33,157,367.25 
6,731,491.11 
3,143,289.49 


$43, 082,147.85 
Less: Reserve for 
7,275,732.29 


depreciation .. 
$35, 756,415.56 

0. D. C. Advertis- 
ing investment .. 750,000.00 


g- 
erator line .... 


36,506,415.56 
580,801.36 
$65,876,424.96 


Bond and Note Discount: 
(Being amortized) 


LIABILITIES. 


Current and Accrued Liabilities: 
v . -$ 2,508,500.00 
1,685, 022.38 
Bond and note in- 
terest accrued .. 


206,334.00 
Reserve for Federal 
income taxes ... 166,000.00 


Sinking Fund 51%4% 
Gold Debentures, 
e October 1, 


Accounts payable. . 


Authorized and is- 
sued 


First Mortgage 
od Bonds, due 
authorised and is- 
sued 


Capital Stock: 
ferred stock 6% 
cumlative, $100 
par value — au- 
thorized and out- 
standing 
Preferred stock 7% 
cumlative, $100 
par value — au- 
thorized and out- 
ding 


ized $36,449,500.00 


Outstanding ... 23,374,450.00 


sis $31,924,950.00 
urplus $10,656,518. 
Proat $10,656,518.58 


for 
year 2,009,991.00 
$12,666,500. 
Dividends declared 
and 
paid 2,448,491.00 
10,218,018.58 
————_———_ 42, 142,968.58 
$65,876,424.96 


Following is the consolidated income 
ac. for the year: 


$181,482,142.00 
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Rath 1931 Profit Over Half Million 


Economy of operation and in- 
tensive sales work resulted in a 
net profit for The Rath Packing 
Co., Waterloo, Iowa, of $643,- 
013.06, sufficient to pay all divi- 
dends and leave a substantial 
amount for surplus. 

The year’s earnings are prac- 
tically the same as those of 1930, 
which were considerably in excess 
of the 1929 earnings. Net sales 
for the year totaled $26,105,- 
948.58 compared with a total of 
$32,205,012.39 in 1930. 


Commenting on the situation, Presi- 
dent John W. Rath, in his letter to 
stockholders, dated December 17, 1931, 
said that the financial condition of the 
company is the best in its history. 

“The first half of the year the busi- 
ness was unprofitable,” he said, “but 
by economies of operations and inten- 
sive sales work making for quick turn- 
over of our inventories we are able to 
report that net earnings for the year 
are approximately the same as the pre- 
vious year. The net profits, after in- 
terest, depreciation, provision for re- 
serves and federal income tax are $643,- 
013.06. 

“Three quarterly dividends were paid 
on the common stock and the two regu- 
lar semi-annual dividends on the pre- 
ferred. The dividend payable Novem- 
ber 1 on the preferred stock was paid 
on October 31 before the closing of the 
books. The regular quarterly dividend 
of 50c per share on the common stock 
has been declared payable January 1, 
1932.” 


Consolidated Balance Sheet. 


The consolidated balance sheet of the 
company as at October 31, 1931, is as 


follows: 
ASSETS. 
Current assets: 
Cash 
Receivables, less reserve a 
Inventories 492.56 
Property, 


depreciatio 3,287,630.80 


Deferred and other assets 


$6,580,192.66 
LIABILITIES AND CAPITAL. 
Current liabilities: 
Notes payable 


$ 
‘Vouchers and other accounts yegeite 
Reserve for Federal income tax 


Total current liabilities 
Capital stock and surplus: 

71% Ceneenre a 

ferred — 

thorized 30,0 09 0 

shares of $100. 

par value, <a 

ing 21,291 shares. .$2,129,100.00 
Common stock — au- 

thorized 30 bs 000 


=— of $10. 

value, _— istandlng 

200,000) 2,000,000. 00 
Surplus ond mandi vided 

profits 121,563.66 

Total capital stock and surplus. 


130,100.00 
105,921.94 
93,507. 


$ 329,529.00 


. 6,250,663.66 
$6,580, 192.66 
Profit and Loss Statement. 


Following is the consolidated state- 
ment of profit and loss for the 52 
weeks ended October 31, 1931: 


Gross sales $28, 086,005.42 
Deduct: Freight and atl 
ward, returns and lowan 


Cost of product sold, selling, delivery 
and administrative expenses — 
— depreciation 

d other income ons 


Net income before —— = 
obsolescence, other ex- 
pense, and federal pares tax.. $910,082.55 

Deduct: 
= and ob- 

solen: $131,148.00 

Other fuseine and ex- 
pense, gag in- 
terest, etc., net. 


Provision for federal 
income tax 


42,364.34 





Net profit 


SWIFT INT’L. HAS GOOD YEAR. 
Swift Internacional enjoyed an un- 
usually successful year, according to 
preliminary reports. Commenting on 
the situation of the company, President 
Edward F. Swift said recently: 

“The company has had a very suc- 
cessful year and is in the strongest 
financial position it has ever enjoyed. 
Ample reserves have been made for 
possible exchange losses and current 
operations continue to be profitable. The 
company paid an extra dividend of $1 
a share on November 15 of this year, 
and is on a regular dividend basis of 
$3 a share a year.” 








Bapieee of manu- 
‘acturing and 
selling, including 
cost of materials, 
supplies and 
freight 
177,088,179.00 


Net earning: 
4,393,963.00 
1,026,680.00 
3,367,283.00 
202,936.00 


3,570,219.00 
Interest on bonds, 
notes and other 
borrowed money 
(including amor- 
tization of dis- 
count on funded 

1,394, 228.00 


Profit for year be- 
fore providing for 


$ 2,175,991.00 
166,000.00 
$ 2,008,991.00 


eral income taxes 


Net profit for year 


SURPLUS ACCOUNT. 
Capital surplus as s 
November 1, . 
Earned surplus 
Wereminer ; 1080. 8 Semen. 
Profit for year.. 2,009,991.00 


$10, 952,980.76 
Dividends declared 
and paid— 


$ 1,713,528.82 


ferred 
stock $ 578,535.00 
Common 
stock 1,860,956.00 


8,504,489.76 
Surplus, October 31, 
1931 $10,218,018.58 
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OPPOSE DECREE MODIFICATION. 


Appeals seeking removal of modifica- 
tions of the so-called packers’ consent 
decree of 1920 were filed with the 
Supreme Court of the United States on 
December 10. 


The appeals were filed by the Depart- 
ment of Justice, which opposed the 
packers’ petition for modification in the 
Supreme Court of the District of Co- 
lumbia, and by the National Wholesale 
Grocers Association and the American 
Wholesale Grocers Association, inter- 
veners in opposition to the modification 
which the lower court ordered. 


The packers’ consent decree was or- 
dered by the Supreme Court of the Dis- 
trict of Columbia to be modified to 
permit the national packers involved to 
manufacture, sell and wholesale so- 
called unrelated lines, food products 
other than meat. Its order would ‘also 
permit the packers to use and permit 
others to use their distribution facilities 
for such purposes. 

Armour and Company and Swift & 
Company had sought removal of re- 
strictions of the consent decree pro- 
hibiting them from retailing meat, as 
well as other prohibitions. This relief 
was denied by the lower court. No ap- 
peal therefrom has been filed with the 
Supreme Court by the packers. 

In the papers filed with the court, the 
government and the wholesale grocers 
associations allege that no substantial 
proof was adduced at the trial of the 
case.showing “any change in conditions 
affecting the power of the defendants 
to restrain or monopolize interstate 
trade or commerce since the entry of 
the original decree sufficient to justify 
modification thereof.” 

The Department of Justice asserts 
that the facts found by the court do not 
support its conclusions of law. Excep- 
tion also is taken to several of the 
court’s findings of fact. It erred, it is 
alleged, in finding that increased use of 
motor transportation has deprived the 


defendants of the advantage they had - 


through ownership of refrigerator cars; 
also in failing to determine that “there 
is no diminution in the power and size 
of the defendants since the consent 
decree,” but rather that it has increased, 
it is contended. 

Error is also alleged in the finding 
that since 1920 the methods of market- 
ing food products have so changed by 
reason of the operations of chain stores 
as to justify the removal of restrictions 
on the packers. The passage of the 
Packers and Stockyards’ Act of 1921 
did not, it is urged. constitute a change 
which would greatly limit the power of 
the defendants to acquire a monopoly. 

The jurisdiction of the lower court to 
make the modification order is ques- 
tioned in the appeals of the two asso- 
ciations. The decree being a consent 
decree, modification of the decree can 
not be had, it is contended, without the 
consent of all parties thereto. 

fe 


PACKER IN CHRISTMAS PARADE. 


The Memphis Packing Corporation 
participated in the city’s Spirit of 
Christmas parade held recently, enter- 
ing a float showing a tableau of the 
Mother Goose rhyme about the three 
little pigs that went to market. The 
float was a trailer to a refrigerated 
truck carrying a sign reading, “this is 
the truck that carries the three little 
pigs to market.” 
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G. D. Strauss, president and general 
manager of the Memphis Packing Cor- 
poration, said the company had re- 
ceived many favorable comments on 
this float. Participation in this type of 
publicity is only one more of the many 
ways this company has of keeping its 
products before the public. 


os 
TRADE GLEANINGS 


A recent fire at the Walti Schilling 
& Co. slaughterhouse, Santa Cruz, Cal., 
caused damage estimated at $40,000. 

Sieloff Packing Co., 4339 Natural 
Bridge ave., St. Louis, Mo., plans the 
erection of a three-story addition to its 
present plant. 


Graham Sausage Co., Decatur, IIl., 
has been incorporated with a capital 
stock of $15,000. The company has 
been converted from a partnership to a 
corporation. 


Progressive Meat Products Co., Inc., 
Milwaukee, Wis., has been incorporated 
with a capital stock of $10,000. In- 
corporators are E. F. Schoene, C. 
Welter, and J. Wambach. 


Danahy Packing Co., Buffalo, N. Y., 
has filed plans with the city building 
commission for construction of a one- 
story brick and steel addition to its 
plant at 25 Metcalfe st. Estimated 
cost, including equipment, is $25,000. 


a 
PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain store and food manufac- 
turers’ listed stocks, December 16, 1931, 
or nearest previous date, with number 
of shares dealt in during week, and 
closing prices on December 16, 1931, or 
nearest previous date: 


Sales. High. 
Week ended 
Dec. 16. 


—Close.— 


6% 
1% 
7% 
Amer, Stores... 35% 
Armour A. ...1 1 

Do. B. 7,300 

Do. Tl. Pfd.. ¢ 

Do. Del. Pfd. 
Barnett Leather .... 
Beechnut Pack. 
Bohack, H. C 


5 
655 


aah ee 

Cudahy Pack. . 2, 

First Nat. Strs.15, 
Foods ...96,600 


Gobel Co. .... 3,500 
Gr.A.&P.1stPfd. 200 
Do. New ... 770 


Do. Pr. Pfd.. 
Wesson Oil .. 5 
Do. Pfd. 


Do. 
Wilson & Co... 
A 


Do. Pfd. .... 
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SAFEWAY ACQUIRES MacMARR 


Assets of the MacMarr Stores, 
Pacific Coast chain, are being conye 
to Safeway Stores, Inc., in considers. 
tion of a number of shares of Saf 
preferred stock equal to seven-tenths 
of MacMarr preferred stock, a number 
of shares of Safeway common stock 
equal to three-tenths of MacMarr pre. 
fered, and a number of shares of 
way common equal to two-elevenths of 
MacMarr common. The MacMarr char. 
ter has been thus amended, and the 
amendment also includes stock redye. 
tion from 82,450 shares of preferred 
stock of $100 par value and 772,554 
shares of common of no-par value to 
10 shares of common stock of no-par 
value. 

a Cone 


TENNESSEE ANTI-CHAIN BILL, 


A chain tax bill recently introduced 
in the Tennessee senate proposes a 
graduated tax on chain stores, begin 
ning with $1 on the first store, $15 o 
the next four units and a maximum of 
$50 on all units above twenty. 


— 
CHAIN STORE SALES. 


Sales of Great Atlantic and Pacific 
Tea Company for the four weeks ended 
November 28, 1931, amounted to $74, 
702,978, against $79,824,093 in the 1930 
period, a decrease of 6.42 per cent, 
Despite this decline in dollar volume, 
however, tonnage sales for the period 
were heavier than in 1930, the company 
reports. The company handled 418,762 
tons in the 1931 period, against 400,203 
tons in the four weeks ended November 
29, 1930. Sales for thirty-nine weeks 
ended November 26 were $766,456,861, 
against $790,606,808 in the 1930 period, 
a decrease of 3 per cent. Tonnage sales 
this year amounted to 4,175,524 tons, 
against 38,758,839 tons in the 1930 
period, a gain of 11.1 per cent. 

Sales of the Grand Union Co. for the 
five weeks ended December 5, 1931, 
amounted to $3,332,776, compared with 
$3,474,204 for the same period last year, 
a decrease of 4.07 per cent. 

First National Stores reports sales of 
$8,085,105 for the four weeks 
November 21, 1931, against $8,220,055 
for the same period last year, a de 
crease of 1.6 per cent. Sales for the 
34 weeks ended November 21 were 
$70,048,520, compared with $71,209,288 
for the same weeks last year, also a de 
crease of 1.6 per cent. 

Kroger Grocery and Baking Com- 
pany reports sales for four weeks 
December 5, of $17,114,181, and for 
forty-eight weeks ended December 
$226,800,797, against $19,998,707, and 
$243,137,115, respectively, in the 1 
periods. Average number of stores @ 
operation during the four weeks total 
4,886, against 5,167 in the same 


a year ago. 
——---e-—_—_ 
PACKERS’ MARKET PLACE. 
Watch the “Wanted” and “For: 


page for business opportunities and bar- 
gains in equipment. 
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[EDITORIAL 


Outlook in Hog and Product Markets 


Hog prices and product prices would appear to 
= be close to the irreducible minimum, in view of 
the costs that must be met in marketing and dis- 























ently tribution. If hog prices go much lower, market- 
a ing costs will absorb the price paid, and if product 
oe prices drop much lower possible profit will have 
re passed the vanishing point and even costs will not 
char. be met. Several factors have combined to bring 
tte about this condition. 

‘erred Mild weather, plentiful supplies and curtailed 


2,54 buying have kept the hog and product markets 
10-Dar low. Weather conditions have not been such as to 
stimulate increased pork consumption to any 
material extent, and supplies of hogs have been 
so large that packers have not known just what 
— to do with all of them. They have been loath to 
begin- load up their storage facilities even at the low 
=a prices now prevailing, as the principal hope of 
profit in the near future appears to center on 

rapid turnover. 
Should hog receipts decrease, this would soon 
Pacific have a strong influence all along the line. There 


we is some possibility that a low point in receipts 
2 1980 may come. If and when it does there will be 
Rese opportunity to realize on some of the low priced 


period product now so plentiful. 


1878 During each of the past three months, receipts 
00,208 have been larger than those of the same months 


= a year earlier. In November, federal inspected 
56,861, slaughter totaled 4,218,000 hogs, an increase of 
tp 11.8 per cent over October and 4.8 per cent over 
November a year ago. The average weight is 


1980 slightly less. This is partly a seasonal condition 
at and partly due to the need of some producers to 
1981, realize on their hogs whether they are finished or 
= not. Supplies of product on hand are largely from 


light weight hogs. Just now these lighter aver- 


ng ages are in large supply and they are not com- 
20,055 manding a premium. 

5 > Unless the marketing situation differs mate- 
wae rially from that of other years, hogs will 
a average considerably heavier during January and 
February, light weight product will be in demand 
Com- and ‘soon will command a better price. For this 
= reason it would seem desirable not to sacrifice 
ber 5, lighter weight cuts at the low prices which now 
‘ = prevail, 

res 8 As the year draws to a close some increase is 


period witnessed in the exports of pork meats and lard. 
Price declines in hogs, fresh pork and cured pork 
were evident in foreign markets. During October 


Institute of American 
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the United Kingdom increased its imports of pork 
products and the United States increased its 
exports. 

Low prices now prevailing for hogs—lowest in 
thirty years—should make competition in foreign 
markets possible which would help to unload any 
surplus that may be expected to develop in this 
country. 


Get Up to Date on Selling End 


There is considerable evidence that packer mer- 
chandising psychology is changing. The old-time 
idea that meat selling problems can be solved by 
high-pressure salesmanship that moves goods 
from plant to retail outlets seems to be passing. 
In its place is coming the fundamental truth that 
the strongest business is that which makes its 
products desired by those for whom they are in- 
tended—the consumers. 

Many packers are commencing to look beyond 
the retail store for their markets. Wrapping, 
packaging, branding and trademarking are only 
one manifestation of this. Annual reports show- 
ing large amounts spent for advertising are an- 
other. Where formerly sales efforts were confined 
largely to retailers, advertising to build good will 
and consumer demand for products is now being 
done. 

The most noticeable results of such a policy are 
reduced selling expense, more permanency of de- 
mand and less effect on sales and profits of the 
pricing policies of competitors. 

Some meat merchandising methods are becom- 
ing obsolete. Others are already out of date. A 
sales plan and merchandising set-up becomes ob- 
solete when it fails to produce business stability 
and profits. This is just what some are failing 
to do. They are breaking down under the pres- 
sure of more scientifically-developed and energetic- 
ally carried-out plans of competitors. 

Today meat processing is based on information 
scientifically arrived at. Nothing is left to chance. 
Meat merchandising must assume the same 
status. Haphazard and unscientific methods must 
give way to plans carefully devised and based on a 
study of outlets, markets, costs, consumer pref- 
erences, distribution facilities, consumption statis- 
tics and numerous other factors which influence 
sales and profits. The packer has learned that he 
cannot compete profitably when he produces in- 

efficiently. He might just as well make up his 
mind that he also will not long be able compete 
successfully by using obsolete and inefficient mer- 
chandising and distribution methods, for they will 
not be successful. 


and Associated Business Papers, Inc. Official 
National Provisioner, 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Poultry Dressing 


A small packer who is increasing the 
produce side of his business writes re- 
garding poultry dressing as follows: 


Editor The National Provisioner: 

We should like some information on dressing 
poultry. What should be the temperature of the 
water for dressing heavy springers, heavy hens 
and broilers? Also what should be the plumping 
temperature for each? 


There are three methods of dressing 
poultry—scalding, slack scalding and 
dry picking. 

If the scald method is employed, 
after the bird has thoroughly bled it is 
held by the head and feet, plunged into 
a tank of water which is heated nearly 
to the boiling point, then soused around 
to permit the water to penetrate 
through the feathers to the skin. It 
should be scalded only long enough to 
make the feathers pull easily. If 
scalded too long the skin is partly 
cooked, and this detracts from the ap- 
pearance of the carcass and lowers its 
keeping quality. It is recognized as 
difficult to secure just exactly the right 
amount of scalding. The feathers are 
removed as rapidly as possible. 

If “plumping” is practised, this 
should be done as soon as the plucking 
is finished by dipping the birds first in 
hot water and then in cold water which 
should have ice in it. This gives the 
birds a somewhat rounded, plumper ap- 
pearance. Here, again, care must be 
exercised to see that the hot water used 
is not too hot. 

Slack Scalding. 

The slack scald or semi-scald method 
of picking is growing in popularity. 
With this method the birds are plunged 
in water maintained at a temperature 
of 125 to 128 degs. F., where they are 
kept from one-quarter of a minute to 
one minute, depending upon the class 
of poultry. Older stock will require the 
longer time. 

The feathers are picked off instead 
of being rubbed off as is done with 
scalded poultry. The carcasses are then 
carefully dried and handled the same 
as dry picked poultry. When properly 
done, they have all the appearance of 
dry picked birds and the dressing can 
be done more rapidly than dry picking 
and the pin feathers can be removed 
more rapidly. Also, a higher percent- 
age of first grade poultry results than 
in scald picking. 

Dry picking is more difficult than 
scald picking. Where this method is 
followed, the method of slaughter is 
slightly different. As soon as the cut 
is made for bleeding the bird, the point 


of the knife is immediately plugged 

through the roof of the mouth into the 

brain. This serves to cause a loosen- 

ing of the muscles that hold the feath- 

ers so they can be plucked more easily. 
Dry Picking. 

The plucking must be done im- 
mediately or the feathers will again 
“set,” making them difficult to pluck. 
The large tail and wing feathers are 
pulled first then the feathers from the 
breast and the sides, followed by the 
feathers from the thighs and legs, then 
the soft body feathers. Then come the 
neck feathers and the small feathers on 
the wings. 

In plucking, pull with the slant of 
the feathers rather than against it, to 
avoid tears. Get the feathers off as 
rapidly as possible, then go back and 
remove any feathers and pinfeathers 
missed. In going over the bird the 
first time, it is not possible to take 
time to pluck pin feathers. 

Water temperatures for the various 
kinds of birds and the length of time 
in the water soon become a matter of 
judgment on the part of the experi- 
enced dresser. However, the growing 
popularity of the slack scald method 
indicates the good results secured with 
this method of scalding at low tempera- 
tures. 








Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 


Does it show green rings 
or gray spots? 

Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
sausage is a surface condi- 
tion and can be prevented by 
proper handling. 


THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 2c 
stamp. 

The National Provisioner: 








Old Colony Bldg., Chicago, [1]. 


Please send me reprint on “Sau- 
sage Spoilage.” 


Enclosed find a 2c stamp. 


Cooked Salami 


Cooked salami is popular in many ge¢. 
tions, some manufacturers using a gep. 
erous proportion of beef in the formula, 
while others prefer pork Principally, 
An old time sausagemaker living in the 
East writes regarding the manufactup 
of this product as follows: 


Editor The National Provisioner: 

I am wondering if you would like to have 4 
good formula for cooked salami made 
of pork. This is very popular here in the Bast 
and I am forwarding these instructions to You for 
the benefit of readers of The National Provisioner, 


Meat formula: 
15 lbs. of bull beef 
70 lbs. very lean pork trimmi 
15 lbs. of fat trimmings (cheek o 
belly cuts) 


100 lbs. 


Curing and seasoning formula: 
388 oz. salt 
2% oz. saltpeter 
% OZ. wn, andl ite 
oz. ground w 
2 0%. whale white pepear 
Garlic to suit the taste. 

Chop the bull beef through the second 
fine plate and mix with 3 lbs. of pul- 
verized ice or ice water, adding 6 a 
salt, 3 oz. sugar and % oz. saltpeter, 
Put the mixture in a container and cure 
until it has a good red color. About 
48 hours at a temperature of 42 degs, 
F. will be sufficient. 

Then mix the lean and fat pork trim. 
mings and chop, using the coarse plate; 
add curing materials as given above 
and put into a container to cure for 4 
hours at a temperature of 42 degs. F, 
Then put the beef and pork into a mix. 
er, adding 10 lbs. of fine chopped ite 
and mix just enough to distribute the 
contents evenly. From the mixer put 
the meat into the chopper, using the 
coarse plate, after which mix for a mit- 
ute to even the product. 

Stuff in beef bungs or cellulose cas 
ings. Let the stuffed product hang ata 
temperature of 42 degs. F. for 24 hours, 
then smoke in a very hot smokehoux 
until the sausage is cooked through 
An inside temperature of 137 degs. F. 
is required under government regult 
tions. 

No other cooking is necessary before 
the product is eaten, as it is fully 
cooked in the smokehouse. ~After tak 
ing the salami out of the smokehous, 
chill from 10 to 15 minutes in oll 
water, and it is ready for sale. 

In the manufacture of this product 
it is important to have all meats wel 
chilled before chopping. Plates ant 
knives must be sharp so as to 
mashing and overheating the meat, this 
spoiling its binding properties. 
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Building Smokehouses 


What are the advantages of building 
4 smokehouse of all steel or insulated 
steel instead of brick? An Eastern 
packer writes regarding this as fol- 
lows: 
paitor The National Provisioner: 

I have been planning on building a brick smoke- 
house, but have heard something of the ad- 
vantages of using steel or insulated steel for this 

_ What advantage would there be in using 
this over brick? 

In building a new smokehouse, 
whether the plant is federal inspected 
or not, the plant should be so built as 
to meet inspection requirements, should 
this be necessary. * 

If a smokehouse is built of brick 
there is a federal inspection require- 
ment that the fire pit be connected with 
a drain and this drain connected with 
the sewer. This is so the walls of the 
prick house can be washed down 
periodically with caustic soda and with 
either steam or water, as this is about 
the only thing that will remove the 
creosote from the walls of the house. 


If the walls are built of steel a 
seraper can be used for this purpose, 
very much like those used for scraping 
sidewalks free of ice. Such a scraper 
will take accumulation of tar, creosote 
or greased off readily, and it is only 
necessary to shovel out the residue 
from the bottom of the smokehouse 
when the cleaning operation is finished. 

This saves expense of making a drain 
in the fire pit. In some cases smoke- 
houses are set on the ground level and 
the fire pit runs four or five feet be- 
low the floor, so that the drain would 
be below the level of the sewer connec- 
tion of the building. This would neces- 
sitate pumping the water out of the 
drain into the sewer, thus making addi- 
tional expense. 

feo -— 


Food Value of Bones 


Is it feasible to use bones as food or 
as medicine? A man who has handled 
quality meats for many years writes 
as follows regarding this. He says: 
Editor The National Provisioner: 

It is known that animal bones contain min- 
erals valuable to the human body as food and 
also as disease preventatives. 

Has any experimental work been done on this 
with a view to using ground up bones as food? 

Some work has been done on the nu- 
tritive value of animal bones, but it is 
a question whether the eating habits of 
people could be changed to include bone, 
especially as the principal materials 
contained in the bone are believed to be 
supplied by other foods. 

Protein material in bone is a source 
of gelatine and in this way it finds ex- 
tensive use in the diet. The marrow 
is chiefly valuable as a source of fat. 
However, since the average American 
does not consume much fat as such but 
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seems to prefer to get it in the form 
of fat meats, salad oils, margarine and 
butter, it is a question whether marrow 
can be further used. 

Certain bones contain what is termed 
red bone marrow. This has been found 
to be valuable in cases of secondary 
anemia, and a few packing companies 
have been working on this phase of the 
utilization of bone. 

After the protein and marrow are re- 
moved, the mineral matter is the only 
known constituent left. Nutrition au- 
thorities agree that the average Ameri- 
can diet is low in calcium but that it 
contains sufficient phosphorus. The 
eating habits of primitive peoples in- 
sured their receiving a supply of these 
minerals from the bone. Most of them 
preferred to eat meat from the bone 
and frequently chewed the softer ends. 
Now, however, milk in the diet may 
take care of the need for calcium. 

ERLE SEES. 


Do you ask questions to be answered 
on this page? 


Curing S.P.Meats 


More money is lost in poor 
curing than in almost any 
other line of meat manu- 
facturing. 

Too many curers operate 
on the “by guess and by 
gosh” plan—and then won- 
der what’s the matter with 
their meats! 

In the old days the best 
curing formulas were kept 
under lock and key, and 
there was supposed to be 
some mysterious power in 
them. 

Today the best curers all 
know the best methods, and 
there are no secret formulas. 
The secret is in the intelli- 
gent use of standard 
formulas. 

Standard formulas and 
full directions for curing 
sweet pickle meats have been 
published by THE NATIONAL 
PROVISIONER. Subscribers 
can obtain copies by sending 
in the following coupon, ac- 
companied by 2-cent stamp: 
The National Provisioner: 

Old Colony Bldg., Chicago, Il. 


Please send me copy of formula 
and directions for “Curing 8S. P. 
Meats.” r 


























Operating Pointers 


Por the Superintendent, the En- 
gineer, and the Master Medhanic 








OPERATING A SMALL BOILER. 
By W. F. Schaphorst, M. E. 


Most owners of small boilers in the 
meat plant are inclined to believe that 
such boilers cannot be operated at high 
efficiency and that only large boilers 
can be efficient. They think that small 
boilers are naturally wasteful of fuel 
and comparatively expensive to operate 
per horsepower and that “nothing can 
be done about it.” They think that the 
boiler itself is not at fault, nor the fire- 
man, nor anybody else. They believe 
that the fault is simply due to the fact 
that the boiler is smail. 

But they are wrong. Small boilers 
can be operated efficiently. Inefficient 
performance is usually due to blind op- 
eration owing to the fact that no visible 
guides are provided for the fireman. 
Give the fireman the proper recording 
devices and operating indicators, and if 
he is at all conscientious, he will quickly 
es up the efficiency of the boiler and 
make the recorders pay for themselves 
— earn worthwhile dividends in addi- 

on. 

There are recorders on the market 
that show steam flow, air flow, and flue 
gas temperature at a glance. It is not 
necessary for the fireman to do any 
guessing with such records before him. 
He will soon know by observing the 
records whether the baffles leak, 
whether the tubes are dirty, whether 
the setting leaks, whether too much air 
is used, etc. 

_Give your small boiler the same con- 
sideration that you would give to a 
large boiler and you will find that the 
small boiler, too, can be operated at 
high efficiency. 
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AVOID RADIATOR CORROSION. 


In recent years motor car and truck 
makers have partially solved the prob- 
lem of the usual cooling system corro- 
sion from tap waters by general im- 
provement in_ structural features, 
particularly with regard to the baffling 
of flow in the upper tank of the radi- 
ator, and in pump design; also by put- 
ting neutralizing oils and chemicals in 
the radiators. The latter expedients 
have had a beneficial but temporary 
effect, after which corrosion proceeded 
at the regular rate. 

Tests made by the Glycerine Pro- 
ducers’ Association have shown that in 
all cooling systems tap waters have the 
property of dissolving the zinc from 
the brass water passages of radiators, 
and of rusting the iron water jacket. 
They have also demonstrated that 
standard radiator glycerine not only 
provides freeze protection, but prevents 
both types of corrosion during use of 
this anti-freeze, and for many months 
after removal when only plain water 
is used. New or old cars having been 
serviced during winter with radiator 
glycerine are less. likely to deteriorate 
through radiator rust the following 
summer. Purchasers of new cars which 
may have had some anti-corrosive 
treatment by the manufacturers may 
drain their cars and enjoy as much or 
greater protection with radiator gly- 
cerine. 
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insulates with CORK 


Guarded against spoilage by 4” of Armstrong’s Corkboard, meat is 
safe in this hog cooling room of F, G. Vogt & Sons, Inc., Philadelphia. 


Brine lines, pumps, and valves in the engine room of the Vogt plant 
are held at controlled temperatures by Armstrong's Cork Coverings, 


Armstrong’s Corkboard and Cork Covering Protect 
Plant of F. G. Vogt & Sons, Inc. 


OGT Products are famous 
wherever good meats are sold. 

Part of this reputation is due to the 
care with which F. G. Vogt & Sons 


protect the meats—by guarding - 


temperatures in their handling and 
storage rooms. 

In the new Vogt plant at Phila- 
delphia, freezer, cooling, and pick- 
ling rooms are insulated with Arm- 
strong’s Corkboard. Walls and 
ceiling of freezer rooms are protected 
with 8 inches of corkboard, applied 
in three layers and finished with 
Armstrong’s Asphalt Emulsion and 
2 coats of white enamel. Cold 
storage rooms are insulated with 
four inches of corkboard. Brine and 
ammonia lines, carrying refrigera- 
tion, are covered with Armstrong’s 
Cork Covering. The corkboard and 
cork covering were installed by 
John R. Livezey, Armstrong repre- 
sentative in Philadelphia. 


Armstrong’ Corkboard and Cork C overing 


FOR COLD ROOMS AND COLD LINES 


Low temperatures prevail in this freezer room. Eight 
inches of Armstrong’s Corkboard on walls and ceiling 


help keep cold uniform. 


In the pickle cellar of the Vogt plant, constant tempera- 
ture of 38° F. is held, by 4” of Armstrong's Corkboard, 


applied in two 2” layers. 


Cork insulation, properly in 
stalled, is permanently efficient. 
Because of its low coefficient of 
thermal conductivity, Armstrong's 
Corkboard presents an effective 
barrier to the passage of heat. And 
because cork resists moisture, it 
lasts through years of the hardest 
service. This combination of low 
conductivity and high moistureresis- 
tance makes cork the ideal insu 
lation for all low temperature work. 

Armstrong engineers will be glad 
to tell you more about Armstrong 
Products. They will consult with 
you on questions of installation— 
help you to determine the correct 
thickness and the best methods of 
application. Ask us about the Am- 
strong Contract Service. Am- 
strong Cork & Insulation Company, 
952 Concord Street, Lancaster, 
Pennsylvania; Canadian offices in 
Montreal, Toronto, and Winnipeg. 
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Refrigeration and Frozen Foods 








Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 











NEW ICE MACHINE. 


A refrigeration development of con- 
siderable interest to the meat packer, 
particularly to those who ship in car- 
lots, is a new machine for storing up 
refrigeration in the form of frozen 
liquids, such as water and brine. 

The machine consists essentially of a 
corrugated liner fitted into an outer 
casing.. Liquid ammonia is fed into the 
space between the two. The inside of 
the liner is filled with circulating water 
which freezes rapidly on the liner sur- 
face and is constantly removed by steel 


scrapers. aS 

Rapidity of freezing is such that the 
entire capacity of the cylinder, about 
15 gallons, may be frozen in less than 
4 minutes. However, ice does not ac- 
cumulate in the cylinder. As soon as it 
is scraped from the liner it is driven 
by centrifugal action toward the center 
of the cylinder where it mixes with the 
circulating water and is carried out of 
the machine. 

The ice is stored in a bin refrigerated 
sufficiently to prevent melting. The bin 
is perforated so that the water drains 
off and is again sent through the 
machine. The ice may be used in the 
form in which it is produced or it may 
be pressed into blocks. 

The rate of production is high, it is 
said. The machine and motor occupy 
small floor space. A machine with a 
diameter of 2 ft. and 2 ft. long will 
make 25 tons of ice daily with a suction 
pressure of 15 tons on the ammonia. A 
15 h.p. motor is used. 

An important use of the machine 
may be in freezing brines for the pro- 
duction of temperatures below 32 degs. 
Fahr. Solutions of sodium chloride con- 
taining 28 per cent of salt, using a suc- 
tion pressure of about 6 in. of vacuum, 
have been frozen at the rate of 20 lbs. 
per min. The temperature of this prod- 
uct is —6 degs. Fahr. 

Frozen brines appear to have some 
application for refrigerating cars of 
meat. In tests, using brine ice frozen 
in this machine, a refrigerator car tem- 
perature of 29 degs. has been secured 
with outside temperatures ranging from 
80 to 97 degs. Temperatures as low as 
20 degs. can be secured with brine ice, 
it is thought. 

_ The machine, known as the Packlce, 
Is a product of the Vilter Manufactur- 
ing Co., Milwaukee, Wis. 


———~o--— 
REPAIRING WATER LINES. 


New connections often have to be put 
mn and repairs made to pipe lines in the 
refrigerating plant with a minimum in- 
terruption of service. Often no con- 
venient shut-off valves ‘are in these 
lines, and it has been necessary in the 
past to resort to freezing a plug of ice 
In the line before it can be opened. 

hen ice and salt are used for this 
purpose, the freezing is slow and not 


always safe. Recently, according to 
Power Plant engineering, solid carbon 
dioxide is being used extensively for 
this purpose. Solid CO:, at a. temper- 
ature of 109.6 degs. Fahr. below zero, 
is so cold that large water mains can 
be frozen easily and quickly and thus 
completely blocked, even when under 
ordinary pressure. Twenty minutes is 
long enough to freeze a 2-inch water 
line in service. In the same way, lines 
carrying many other liquids, including 
practically all water solutions, the com- 
mon acids and most of the other liquids 
usually handled in industrial plants, 
may be temporarily blocked by freez- 
ing. There are, of course, exceptions. 
Alcohol, ether, acetone and a few other 
solvents cannot be frozen in this way. 

The method consists in packing a 
quantity of “Dry-ice,” either cut or 
broken into pieces of convenient size, 
around the pipe on the pressure side of 
the proposed break. After the work 
has been done, only a short time is re- 
quired to allow the pipe to thaw and 
resume service. 

The method can be applied to lines 
while in service and the shut-off is 
practically no longer than is required 
to do the job itself. In thorough tests 
of the method, no pipe has been burst 
by freezing in this way in plumbing 
practice on wrought and cast iron pipe 
containing water. The general distri- 
bution of solid carbon dioxide through- 
out the United States makes this ma- 
terial easily available everywhere. 

The quantity of solid carbon dioxide 
required for this purpose naturally 
varies rather widely depending on the 
pipe size, temperature, time and other 
cbvious factors, but in general the cost 
of the method has been found to be 
very low when time of shut-down is an 
important item, as it usually is. 


———_— 
PRUNE FREEZING SUCCESSFUL. 


Dried prunes—those old standbys of 
the breakfast table—may soon have to 
look to their laurels. Fresh prunes are 
being quick frozen successfully by the 
U. S. Bureau of Plant Industry at its 
frozen pack laboratory in Seattle, 
Wash., says Dr. W. A. Taylor, chief of 
the Bureau. 

H. C. Diehl, senior physiologist, di- 
vision of horticultural crops and 
diseases, Bureau of Plant Industry, who 
is in immediate charge of the work at 
the frozen pack laboratory, reports the 
following in regard to experimental 
work that has been done recently on 
freezing prunes: 

“Whole Italian prunes in cane sugar 
syrup, frozen at moderately low freez- 
ing temperatures of, about zero degs. 
Fahr., have been examined after about 
two months in cold storage and de- 
clared by all people who have sampled 
them to be far superior to the dried or 
canned Italian prune in flavor and at- 
tractiveness. The syrup, which may be 
‘from 30 to 50 per cerit in concentration 
as the consumer’s taste prefers, takes 
on a very attractive rose color after 
freezing and thawing have occured, 
and its presence seems to aid in pre- 
serving the texture and desirable ap- 
—— of the prune, even to the 

oom. 


“It was found to be particularly ad- 
vantageous to pack the whole prunes 
in syrup in vacuumized containers in 
order to prevent any oxidation of the 
product prior to freezing storage. 

“Prune pulp and halved prunes were 
prepared with syrup or sugar or were 
frozen without sweetening. When 
either invert sugar or cane sugar syrup 
was used, the resulting product was 
very promising. The flavor of the fresh 
prunes was fully retained. 

“It appears probable that recogni- 
tion of the healthful properties of the 
prune, together with the relative cheap- 
ness of the raw material and the low 
cost of preparation by freezing, will 
stimulate the production of Italian 
prunes frozen in syrup for dessert pur- 
poses. 
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REFRIGERATION NOTES. 


Canastota Refrigerating Co., Canas- 
tota, N. Y., is in process of organiza- 
tion, and expects to have its cold stor- 
age plant in operation by April, 1932. 
The company will be incorporated with 
a capital stock of $50,000. 

Construction has begun on a pre-cool- 
ing and a cold storage plant for the 
Upland Citrus Association, Ontario, 
Cal. Estimated cost is $60,000. : 

The cold storage plant of the Moun- 
tain Ice & Coal Co., Pueblo, Colo., was 
damaged by fire to the extent of 
$80,000. 

Atlas Cold Storage Warehouse, Green 
Bay, Wis., is receiving bids for con- 
struction of a new warehouse to cost 
approximately $40,000. 

Plans are being prepared by H. C. 
Cohadas, 812-A Bound st., Appleton, 
Wis., for a two-story cold storage plant 
and warehouse at Oshkosh, Wis., to 
cost about $40,000. 

Construction will begin at once on a 
new cold storage plant at Champion 
and State sts., Bellingham, Wash., for 
the Northern Pacific Railroad. 

Carbon Dioxide and Chemical Co., 
Woodside, Utah, plans an addition to 
the present plant. Estimated cost, 

00,000. 

A $200,000 quick-freezing plant for 
strawberries, figs, etc., is planned for 
Houston, Tex. The plant is being spon- 
sored by the Mag-Tex Fig Association. 

Georgetown Butter & Egg Co., 
Georgetown, Tex., has a cold storage 
unit under construction. 
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BRANDING AND MARKING. 
(Continued from page 27.) 
frankfurters, meat loaves, “ready-to- 
serve” specialties, etc., so as to increase 
the probability that the firm name, and 

trade mark will reach the purchaser. 


Ways of Marking Frankfurts. 


In the case of frankfurters, small 
trade mark tags have been used. These 
are attached to the links at intervals 
close enough to assure that each pur- 
chaser of % lb. or more will receive 
at least one of them. 

This method of identifying frank- 
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FREE HELP 


on Provision Plant Refrigeration 
Expert and unbiased surveys by qualified reirigeration 








engineers familiar with provision plant requirements. 
International reputation for low-cost, engineered-to- 
the-need installations. This service free of charge and 
obligation. Address General Refrigeration Sales Com- 
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pany, 615 Seventh Street, Rockford, Illinois. 
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NEW CURING VATS 


Dozier Meat Crates 


Packing Box Shooks 
B. C. SHEAHAN CO. 


166 W. Jackson Blvd. 


Chicago 











furters, while effective, has not found 
great favor. The cost of the tags and 
the labor of attaching them is consid- 
erable, the tags often become soiled and 
unattractive, and some customers re- 
sent being charged for paper and string 
at meat prices. 

A few packers are branding or mark- 
ing each frankfurt, while others have 
marked or branded every third, fourth 
or fifth one. The brand or mark does 
not detract from the good appearance 
of the meats, remains legible and is pre- 
ferred, some packers think, to any other 
kind of identification 

Simple Means of Branding. 

In the case of large sausages the 
identification problem has been simpli- 
fied by the use of printed casings. For 
sausages in natural casings, meat 
loaves and other specialties, branding or 
marking is being resorted to by many 
packers. 

Although these brands or marks are 
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destroyed when the meats are sliced 
for retail sale, and therefore are not 
carried into the home, they do stand 
out prominently up to the slicing op- 
eration. And as the housewife is very 
liable to observe the meats in the show- 
case before purchasing, the chances are 
very good that she will see the packer’s 
name and trade mark on them. 

Methods of branding and marking 
have been so simplified that little skill 
is required. The cost for the brand- 
ing or marking operation need not be 
out of line in comparison with the bene- 
fits these methods of identification 
may be expected to return, even though 
—as in the case of meat loaves and 
large sausages—a mark is put on the 
product in a number of places. 

Branding and marking devices also 
are made in such a variety of sizes, 
shapes and styles that the packer gen- 
erally can find a model adapted to plac- 
ing identifying marks quickly and 
cheaply on almost any product he pro- 
duces. 

Electric branding irons have come into 
quite extensive use because of their 


“convenience, ease of handling and small 


fire risk. Electric branding irons are 
now being made for almost any brand- 
ing operation in the meat plant. For 
identifying hams, bacon in the piece, 
shoulders, etc., stationary devices are 
sometimes used, the brand being ap- 
plied with a hand iron. 

Others are portable, and there are 
table styles for frankfurters and sau- 
sages. In these latter types the meats 
are sometimes marked by rolling them 
over the hot brand. Other types of 
irons are made for branding sausages 
as they hang on sticks. These electric 
branders are operated from the light- 
ing circuit, heat up quickly and main- 
tain the constant temperature so essen- 
tial to rapid work and legible marks. 
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LEARN HOW TO SELL LARD. 
(Continued from page 26.) 
one of them the other day, “Why don’t 
you learn baking so as to carry the 
message of your product into your cus- 
tomer’s plant as the vegetable shorten- 
ing salesman does?” 

“T’m a meat salesman,” he replied. 
“I know a little about beef, something 
less about fresh pork, veal and mutton. 
In addition, I carry a line consisting of 
cured meats and provisions, and we 


merchandise an outside line of com. 
pound, margarine, mayonnaise, pickles, 
cheese and what have you? 

“You tell me when I’d have time to 
learn anything of the sort. And even 
if I did, I’d just be started, for I’d have 
ninety-nine other items to learn inten. 
sively. And, finally, our folks don't 
want any darn-fool, high-falutin’ new 
ideas in salesmanship!” 

With such sales psychology, how can 
you expect lard to sell? 

I recently talked with a packinghouse 
executive who told me that “Even if 
we were convinced that we could im- 
prove the quality of our pure lard, we 
would not change our methods of pro- 
cessing, which have assured us of a 
uniform quality for forty years.” 

Where the manufacturer of vegetable ~ 
shortening also manufactures a number 
of other products—such as soap, for 
example—he generally creates a 
cial shortening sales division, with 
salesmen who sell only shortening, and 
who know their product thoroughly. A 
few packers have seen the light and 
are beginning to follow this plan. 

In the final analysis, if we hope to 
succeed in merchandising our p ; 
we've got to produce for quality—not 
“as cheap as we can.” And we've got 
to send out representatives who'll place 
our products favorably with the con- 
sumer, and who know more about their 
application by the consumer than the 
consumer does himself. 

And we’ve got to stop rushing to our 
customers with a bargain—and learn 
to sell. 

In the shortening field it is notable 
that others who serve the baking indus- 
try, such as vegetable shortening mant- 
facturers, yeast manufacturers, flour 
millers, sugar and milk powder mant- 
facturers, etc., make liberal use of the 
schools of baking technology to tram 
their sales and operating personnel m 
their customers’ requirements and co 
operate with them in a technical way, 
thereby often implanting with 
ideas which they seek to have grow 
with them. Packers can learn a lesson 
here, too. 

Regardless of what you sell today— 
follow it through until it is consume 
Know what your customer is doing wil 
it, and make it so that he can apply it 
better than any other product, when you 
show him how. ‘ 

And, believe me, you’ve got to be able 
to show him how, or you won’t sell him! 
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Perfect Refrigeration 
in your Trucks — — 


without a lot 
of extra weight 


Some Recent 
Installations 


* There can be no doubt of the great advan- 
tage of “Automotive Refrigeration.” It 
provides ultimate protection to valuable 
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The Great Atlantic & 
Pacific Tea Company 
Adolf Gobel, Inc. 
Cunningham Brothers 


Metropolitan Hotel Supply 
Company 


Hygrade Food Products 
Corporation 


Kramer Brothers, Inc. 


and perishable products in transit and 

sounds the keynote of modern merchandis- 

ing and distribution procedure. It is eco- 

nomical, effectual and sanitary, a final and 

necessary safeguard during the most 

important step on the way to retailer 
and consumer. 


HESSNER REFRIGERATOR BODY 


is designed for Water Ice or Dry Ice refrigeration. Insulated to give the maximum 
pay load, Hessner Refrigerator Bodies represent what years of practical experi- 
ence and application has proven most desirable. The elimination of costly 
and cumbersome, room-consuming mechanical apparatus enables you to 
enjoy years of trouble-proof service. Whether interested in remod- 
eling or replacing your present bodies, or in completely new 
units with refrigerator bodies, interesting data will be sent 
to anyone in the meat industry, for the asking. 


HENRY HEssNER & SON, INC. 


33 BARTLETT STREET 


(ESTABLISHED 1885) 


BROOKLYN, N. Y. 
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This chart in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series 
shows the trends of storage accumula- 
tions of meats and lard during the first 
11 months of 1931 compared with those 
of 1930 and 1929. 


Total stocks in storage were approxi- 
mately 4 per cent less on December 1, 
1931, than those of a year earlier, and 
9 per cent smaller than the five-year 
average for that date. In the case of 
sweet pickled meats the supply was 6 
per cent smaller than a year ago and 
frozen meats were 13 per cent less. 
Last year stocks of dry salt meats were 
very low, and the current stocks, while 
approximately 22 per cent larger, are 
22 per cent less than the five-year av- 
erage of December 1. Lard stocks also, 
while well above those of a year ago, 
are under the five-year average. 

Throughout much of the year, stocks 
of frozen pork were larger than those 
of the previous year. In spite of the 


larger hog runs and the presumably - 


weak consumer buying power, these 
stocks were cleaned up and on Decem- 
ber 1 were below those of 1930. There 
appears to be little disposition toward 
any larger freezer accumulations than 
are called for in the regular routine of 
business, those of the current month 
being accounted for by accumulations 
of materials commonly used in sausage 
manufacture, the supply having been 
in excess of the need. 

Although pickled meat stocks are 
slightly below those of a year ago, they 
have shown only seasonal increases. 
Winter hog runs began early this year 
and have hoon considerably in excess 


Gereke “Allen 
Carton Co. 


17th & Chouteau Blvd. 
ST. LOUIS, MO. 

Our Display Containers and 
Cartons are made to suit your 
individual requirements. 
And G-A Designs have an ex- 
ceptional and outstanding sales 
appeal and attraction. 

Get in touch with us 











of those of a year ago. In spite of 
this, however, practically all surplus 
product has moved into consumptive 
channels, leaving the storage stocks 
nominal for this season. 

Dry salt meats failed to show the 
seasonal increase evident one and two 
years ago, and featured a decline in- 
stead. This was due in part to the 
scarcity of heavy hogs during the past 
two months and in part to the low price 
at which these meats have been mov- 
ing, a price which has made them un- 
usually attractive to the buyer of 
limited means. 

Large hog runs have not influenced 
lard stocks to the extent that might 
seem evident. The average production 
of lard per hog has been less, and in 
some. cases cutting for the tank has 
been limited. There has been a broad 
domestic trade on lard and the export 
outlet has absorbed large quantities, al- 
though not at satisfactory price levels. 
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CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago at the close of business De- 
cember 14, 1931, as reported by the 
Chicago Board of Trade, are as follows: 


Dec. 14, Nov. 30, Dec. 14, 
1931. 1931. 1930. 
P. 8. Ilard, 
since Oct. 1, 
Ibs. 


made 
*31, 
Leese csennee 7,108,267 
P. S. lard, made 
Oct. 1, ’30 to Oct. 
. "=, ie 
Other kinds of lard, 
a. Skpirene guess 4,217,575 
D. S. clear bellies, 
made since Oct. 1, 
See 4,914,175 
D. S. clear bellies, 
made previous to 
Oct. 1, '31, Ibs... 
Dd. S§. be 


5,223,387 5,610,887 


2,585,625 
3,576, 261 


156,518 
2,575,166 


3,608,921 2,358,367 


1,699,012 2,670,881 5,562 


; . 301,956 463,760 
8. rib bellies, 
made previous to 
Oct. 1, °S1, Ibs.. 
Extra short clear 
§ made since 


450,269 250 


48,700 32,143 
sides, 

vious to Oct. 
*31, 


57,000 1,090 


FROZEN POULTRY IN STORAGE. 


Cold storage holdings of frozen poul- 

try on Dec. 1, 1931, with comparisons: 
Dec. 1, Nov. 1, 5-yr.av., 
1931. 1931.’ Dec. 1, 
Mibs. Mlbs. M Ibs. 
15,352 18,224 

1790 «= «5,566 —T,, 

24,142 
8,748 

Turkeys 

Miscellaneous 


STOCKS IN COLD STORAGE, 


The figures for storage stocks on 
which the chart on this page is based 
are as follows: 


pork. 
Lbs. (000 


pork. 

mitted). 
368,126 
392,915 11 
443,882 
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456 247,986 
262/375 
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PRODUCE IN COLD STORAGE. 
Cold storage holdings butter, cheese, 
eggs on Dec. 1, 1931, with comparisons: 
1931. ; 
Mlbs. M lbs. 
56,229 
63,968 
9,749 


eseecusacaes © 


Butter, creamery 

Cheese, American 

Cheese, Swiss 

Cheese, brick and 
Munster 

Cheese, Limburger . 

Cheese, all other ... 


DANISH BACON EXPORTS. 


Exports of Danish bacon for the week 
ended December 12, 1931, amounted t 
8,418 metric tons, compared with 7 
metric tons last week and 8,010 mew 
tons during the corresponding week df 
last. year. a 
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Market Active—Prices Fairly Steady— 
Hog Run Large—Hogs at New Lows 
—Cash Demand Satisfactory—Lard 
Stocks Light—Sentiment Mixed — 
Export Outlook Uncertain. 
Considerable activity was in evidence 

in the lard market the past week. After 

scoring a fair recovery as a result of 
an improved cash demand, prices again 
sagged into new low ground for the 
season under the influence of a large 
hog run, hedging pressure, scattered 


‘Jiquidation and weakness in hogs. Com- 


mission house speculative absorption 
was on a fair scale, and the market at 
times was aided by a slightly firmer 
tone in the grain markets. 

However, the persistent weakness in 
the stock market created an increased 
unsettled feeling, augmented somewhat 
by further unfavorable foreign financial 
developments. These tended to again 
bring forth the uncertainty regarding 
export trade in hog products. Domestic 
cash demand was on a fairly good scale, 
and considering the larger hog run, the 


_ Chicago stock statement made a satis- 


factory showing. 

Uncertainties, however, as to how 
long the present run of hogs to mar- 
ket would continue was somewhat 
against values. Receipts at the leading 
western packing points during the past 
week were 716,000 head, somewhat 
smaller than the 847,200 head received 
the previous week, but larger than 
616,200 head last year. The fact that 
the run continued of liquidation propor- 
tions served to keep down speculative 
buying power in lard futures, particu- 
larly as the hog price reached a new 
average low of 4.10c, compared with 
4.35¢ the previous week, 7.90c last year 
and 9.30c two years ago. 

Average weight of hogs received at 
Chicago last week was 223 lIbs., com- 
pared with 221 Ibs. the previous week, 
227 lbs. a year ago, and 227 lbs. the 
same week two years ago. 


Exports Continue Slow. 

Official lard stock statement: showed 
cold storage holdings in the U. S. on 
December 1, 1931, of 33,915,000 Ibs., 
compared with 31,552,000 Ibs. on De- 
cember 1 last year and a five-year av- 
erage of 52,051,000 lbs. The Chicago 
mid-month lard stock statement showed 
supplies decreased slightly the first half 
of December, totaling 11,373,000 Ibs., 
against 11,385,000 Ibs. at the beginning 
of the month and 8,342,000 Ibs. in mid- 
December last year. 

Total meat holdings in the U. S. on 
December 1, were 486,070,000 lbs., 
against 565,542,000 Ibs. a year ago, and 
a five-year average of 581,266,000 Ibs. 
Of the total, frozen pork amounted to 
69,512,000 Ibs., against 77,187,000 Ibs. 
ast year, and a five-year average of 
69,881,000 lbs.; dry salt pork, 32,751,000 
lbs. in process of cure and 29,625,000 
lbs. fully cured against 32,620,000 Ibs. 
and 16,311,000 Ibs. respectively last 
year; pickled pork, 164,785,000 Ibs. in 
Process of cure and 97,590,000 Ibs. fully 
cured, against 183,428.000 Ibs. and 102,- 

000 Ibs. respectively, a year ago. 
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Provision and Lard Markets 


WEEKLY REVIEW 


Official exports of lard for the week 
ended December 5 were 5,146,000 lbs., 
against 10,311,000 Ibs. the same week 
last year, making exports from Janu- 
ary 1 to December 5 509,310,000 Ibs., 
against 607,683,000 Ibs. the same time 
last year. 

Exports of hams and shoulders, in- 
cluding Wiltshires, for the week were 
263,000 lbs., against 675,000 Ibs. last 
year; bacon, including Cumberlands, 
1,118,000 Ibs., against 1,925,000 Ibs. last 
year; pickled pork, 42,000 lbs., against 
78,000 Ibs. last year. 


Hog Slaughter Heavy. 


The division of crops and livestock 
estimates placed federal inspected 
slaughter of swine during November at 
4,218,000 head, against 4,024,000 last 
year and 4,499,000 in 1929. The total 
for four months, August-November in- 
clusive, was 13,445,000, against 13,013,- 
000 last year and 14,590,000 two years 
ago. 

Total for 11 months, January-Novem- 
ber inclusive, was 39,385,000, against 
39,619,000 last year and 43,362,000 two 
years ago. 

Advices from Washington were to the 
effect that there was a considerable in- 
crease in the’ total number of lambs 
on feed for market on December 1, com- 
pared with the like date last year. 


PORK—Market was easier in spots, 
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with demand fair. At New York, mess 
was quoted at $18.25; family, $18.25; 
fat backs, $15.00@16.50. 

LARD—Market was barely steady, 
although domestic trade was fairly 
good. Export interest appeared quiet. 
At New York, prime western was: 
quoted at 6.25@6.35c; middle western, 
6.10@6.20c; New York City tierces, 
5%c; tubs, 64%4 @64¢; refined continent, 
6% @6%4c; South America, 6%c; Brazil 
kegs, 742c; compound, car lots, 6%c; 
smaller lots, 7c. 

At Chicago, regular lard in round lots 
was quoted at December price; loose 
lard, 60c under December; leaf lard, 65c 
under December. 








See page 44 for later markets. 








BEEF—Demand was moderate and 
the market about steady. Mess at New 
York was nominal; packet, nominal; 
family, $15.00@17.00; extra India mess, 
nominal; No. 1 canned corned beef, 
$2.25; No. 2, $4.50; 6 Ibs. South Amer- 
ica, $14.00; pickled beef tongues, $65.00 
@68.00 per barrel. 

a 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Dec. 1, 1931, to Dec. 16, 1931, totaled 
11,897,315 lbs.; tallow, none; greases, 
942,400 lbs.; stearine, none. 








Hogs Show Good Cutting Values 


Heavy hog marketings and dull de- 
mand for products resulted in a fur- 
ther drop in hog prices. The week’s 
top was $4.25, but late in the week the 
practical top was $4.10 and for the first 
time in many years the average cost 
at Chicago dropped below $4.00 to $3.99, 
on Wednesday. 

The bulk of receipts consists of me- 
dium weights and there are a large 
number of light hogs. From the stand- 
point of both size and quality, the runs 
indicate that many hogs are being mar- 
keted at this time because of the pro- 
ducer’s need for cash, shortage of feed 
in some sections and for other reasons. 


Regular hams 
Picnics 


Boston butts 
WE PAE Sc cceetacveredccccebasestessasabesciic 
Bellies, light 


Fat backs 
Plates and jowls 
w lea 
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Teer eee eee eee eee eee ee ee 
Peewee ewww eee semen aneeeseeerereeeeeens 
Pee meme reer eee eres essere eeeeeseseese 
Seem ewe meee e twee ree eee eee erase eeeseeeesees 
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Total cutting value (per 100 Ibs. live weight) 
Total cutting yield .....cccccccccccccccsseve 


At the 20 principal markets, receipts 
during the first four days of the week 
totaled 625,000 head compared with 
621,000 a week ago, 502,000 a year ago 
and 609,000 in the same period of 1929. 

The number of heavyweight hogs is 
small but at Chicago the runs include 
a large percentage of well finished 190- 
to 250-Ib. hogs. 

The following test, worked out on 
the basis of live hog and product prices 
at Chicago during the first four days of 
the week, as reported by THE NATIONAL 
PROVISIONER DAILY MARKET SERVICE 
shows fairly satisfactory cut-out values. 
Indeed, the profit or loss margin ap- 
pears to lie almost entirely in the costs 
that must be charged against the hogs 
and in the offal credits which are added. 


160 to 180 180 to 220 225 to 250 275 to 300 
Ibs. Ibs. Tbs. Ibs. 

$1.04 $ .96 $ .95 $ .93 
31 -30 -29 -26 
+25 -25 25 -25 
-72 -61 57 54 
83 76 36 15 
eee -05 16 31 
-06 07 08 iH 
.09 10 -10 10 
-66 12 -66 -61 
-08 -08 .08 -08 
-OL -O1 -O1 -O1 
-02 -03 -02 02 
$4.12 $3.99 $3.86 $3.95 

66.00% 68.00% 70.00% 71.00% 


Crediting edible and inedible offal to the above cutting values and deducting from these 
totals the cost of well-finished live hogs of the weights shown, plus all expenses, the following 


results are secured: 


OOO eee m a eee tema eeeeereeseeee 


$ .30 $ .25 $ .20 
-60 -59 57 
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OR Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


penta CONTROL ‘ 


etc. 


Increase your profits and improve the quality of your product 


with Powers Automatic Temperature Control. 


Stop spoiled prod- 


ucts and waste of steam due to overheating caused by 


errors of hand control. 


Write for bulletins. 


Years of Specialization in Temperature Control 
. 2725 Greenview Ave., Chicago—231 E. 46th St., New York 
> ALSO 41 OTHER CITIES 


POWERS REGULATOR CO. 


OCTOBER MEAT EXPORTS. 


The United Kingdom was the best 
customer of the United States for lard 
during October, 1931, with Germany 
second, Cuba third and Mexico fourth. 
The United Kingdom took the largest 
part of the exports of hams and 
shoulders, and Cuba took a larger part 
of the bacon exports than any other 
country, with the United Kingdom a 
close second. 

Following are the principal exports 
during October, with countries of des- 
tination, as reported by the U. S. De- 
partment of Commerce: 


Pickled Hams and 
beef. shoulders. Bacon, Lard, 
Lbs Lbs. Lbs Lbs. 


United King.. 16,100 4,559,856 571,754 15,950,008 
Canada 24,007 | 58,903 24,766 530,749 
50,746 16,845 267,205 

53,387 8,400 4,146 

460,822 662,795 4,248,544 

59,406 818,062 14,210,530 
2,740 382,974 1,568,573 

6,080 1,620 108,750 

10,685 588 22,946 

13,516 6,945 2,615,659 

66 61 | 396,677 

2,208 531 826,543 

Fresh beef and veal exports for the 
month amounted to 106,861 lbs., valued 
at $21,731; pickled beef totaled 1,346,- 
029 Ibs., valued at $91,516. : 

sh and frozen pork carcasses ex- 

rted totaled 74,038 lbs., valued at 
7,619; loins and other fresh pork, 819,- 
686 lbs., valued at $11,225; hams and 
shoulders, cured, 5,627,635 Ibs., valued 
at $819,297; bacon, 2,944,334 lbs., val- 
ued at $284,081; Cumberland sides, 
189,618 lbs., valued at $20,608; pickled 
pork, 1,220,284 Ibs., valued at $118,402. 

Lard rts totaled 43,546,988 lIbs., 
valued at $5,742,630; neutral lard, 550,- 
815 lbs., valued at $53,952. 

Sausage exports amounted to 242,092 
Ibs., valued at $52,952. This does not 
include canned sausage. Meat extracts 
and bouillon cubes exported totaled 
8,561 Ibs., valued at $20,119. 

Mutton and lamb exports were 40,910 
Ibs., valued at $7,127. 

Shipments to Alaska totaled 232,600 
Ibs. of fresh beef and veal; 2,442 lbs. 
of pickled or cured beef; 32,494 Ibs. 
of mutton and lamb; and 20,087 Ibs. 
of sausage, not canned. 

To Hawaii: Fresh beef and veal, 
276,152 lbs.; pickled or cured beef, 5,620 
Ibs.; fresh or frozen pork carcasses, 
9,817 lbs.; loins and other fresh pork, 
138,398 lbs.; cured hams and shoulders, 
152 Ibs.; bacon, 27,745 lbs.; pickl 
pork, 19,037 lbs.; mutton and lamb, 
66,462 Ibs.; sausage, not canned, 80,782 
Ibs.; 12,552 lbs.; and meat ex- 
tracts bouillon cubes, 26 lbs. 

To Porto Rico: Fresh beef and veal, 
17,592 Ibs.; loins and other fresh pork, 


8,542 lbs.; cured hams and shoulders, 

724,702 lbs.; bacon, 57,974 lbs.; pickled 

pork, 971,739 lbs.; mutton and lamb, 

1,505 lbs.; sausage, not canned, 133,434 

Ibs.; lard, 499,178 lbs.; and meat ex- 

tracts and bouillon cubes, 272 Ibs. 
ai —— 


CANADIAN MEAT IMPORTS. 


Imports of meat and lard into Canada 
during October, 1931, with comparisons 
for the same period last year, are 
given by the Dominion Bureau of Sta- 
tistics as follows: 

Oct., 1981. Oct., 1980. 
Lbs. Value. Lbs. Value. 
$1,591 37,720 $6,612 
8,121 
23,786 
4,056 
50,685 


214 
60,065 


Beef and veal, 


1,048 375,441 


2,600 
«- «1,100,672 107,685 527,363 
pre- 


1,972 


408,800 428,118 470,400 47,593 
896 261 426 90 


49,046 
Lard compound .. 17,193 
Sausage casings, 
not cleaned .... 
Sausage casings, 
cleaned 


CANADIAN MEAT EXPORTS. 


Exports of meats and lard from Can- 
ada in October, 1931, according to the 
Dominion Bureau of Statistics, with 
comparisons, were as follows: 


Oct., 1931. Oct., 1930. 
Lbs. Value. Lbs. Value. 


299,500 $28,837 233,300 $51,750 
2,346,600 355,249 916,600 282,832 

194,100 17,458 266,800 82,798 

400,900 46,007 351,100 56,660 
20,700 


Beef, fresh ... . 
Bacon, hams and 


8,618 
42,446 
822 
3,334 


PHILADELPHIA MEAT SUPPLIES. 
Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended December 12, 19381: 
Week 


er 
BaBEkEs 


g 


eB pops 
Bese 


December 19, 193) 


CASINGS IMPORTS AND EXPORT: 
October imports and exports of Cag. 
ings are reported to the U. §, 
ment of Commerce as follows: 


Sov. Rus. in Bur. 14,295 
do: 287 


1,6 
+. 37,573 
Union of So. Afr. 11,400 
10,605 


EXPORTS. 
Hog Casings. 
Lbs. 


Total <+-- UDO $156,898 1,510,617 gia 
Exports of ‘‘other casings’’ totaled 105,084 Ihs,, 
ES, er ee 
eee 
EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Dec. 16, 1981, 
Ground dried blood last sold at $1 
per unit, f.o.b. New York while a fey 
cars are being offered at $2.00 f.o.b. A 
sale of South American was made a 
$2.15 c.if., a Pacific Coast port. 
ings of South American are somewhit 


limited. 

Ground tankage is being offered st 
$1.50 & 10c f.o.b. New York: 
$1.35@1.45 & 10c f.o.b. Demand for 
both blood and tankage is limited, with 
both feeding and fertilizer buyers. 


Foreign steamed bonemeal is a little 
lower in price, with raw bonemeal being 


held firm 
a een 
BOSTON MEAT SUPPLIES. 
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LONDON MEAT RECEIPTS. 
Pork and bacon receipts at te 
London Central Markets during the first 
ten months of 1931 totalled 36,306 tons 
compared with 28,986 tons in the come 
sponding period of 1930, according 4 
U. S. Department of Commerce 
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Tallow and Grease Markets 


TALLOW—There was some increase 
in activity in the tallow market in the 
Fast the past week, and a weaker sit- 
uation was disclosed as a result of more 
disposition on the part of producers to 
move supplies. It was estimated that 
around 300,000 Ibs. of extra f.o.b. sold 
at 34c lb. at New York, a decline of 
ie Ib. from the previous sales, and a 
setback of about %c lb. from the best 
jevels reached recently. Consumers 
showed a tendency to back away from 

rings. 

Pi icers, however, appeared to be 
holding for the last sales price. It was 
rather apparent that the extreme weak- 
ness in the financial markets had served 
to exert some influence on tallow, as 
did the approaching year-end holidays. 
Consumers are showing little interest 
in nearby supplies. 

At New York, special was quoted at 
3%e; extra, 3%c; edible, 4%@4%c 
nominal. ? 

At Chicago, trading in tallow was 
generally quiet, but offerings were 
moderate for nearby shipment due to 
a well sold-up position. On the other 
hand, demand was equally slow. 

In a general way, buyers appeared to 
have adopted a waiting attitude, but 
holders were not inclined to offer at 
present levels for future shipment. At 
Chicago, edible was quoted at 4%c; 
fancy, 4@4%c; prime packer, 4c; No. 1, 
$%c; No. 2, 2%c. ; 

There was no London auction this 
week, At Liverpool, Argentine good 
December-January shipment, was un- 
changed at 24s; Australian good mixed, 
December-January shipment, 9d lower 
at 24s 3d. 

STEARIN E—There were uncon- 
firmed reports of business having 
passed in oleo at 5%c, although the 
market at New York was called gen- 
erally 6c nominal. At Chicago, the 
market was quiet and barely steady, 
with oleo quoted at 6c. 

OLEO OIL—While demand was more 
or less routine, the market held fairly 
steady. Extra at New York was. quoted 
at 7%4@7%c; medium, 6%@7c; lower 
grades, 64%c. At Chicago, the market 
was steady, with extra quoted at 7%c. 








See page 44 for later markets. 








LARD OIL—With demand rather 

quiet, the market displayed an easy un- 
dertone. Edible at New York was 
quoted at 11c; extra winter, 8c; extra, 
ms extra No. 1, 744¢; No. 1, 7%c; 
NO. 2, (C. 
NEATSFOOT OIL—Consuming de- 
mand was small, and the market was 
somewhat easier. Pure at New York 
Was quoted at 916c; extra, 7%c; No. 
1, 7%e; cold test, 14c. 

GREASES—A noticeably weaker tone 
featured the market for greases in the 
East, with demand small and of a holi- 

ay character. Offerings appeared to 

¢ Somewhat larger than of late. In 
addition, the market was affected by a 
Weaker tone in tallow. Consumers, 


apparently, have taken care of their re- 


WEEKLY REVIEW 


quirements for the immediate future, 
and while showing some interest in 
next year’s deliveries, buyers and sell- 
ers at the moment appear to be find- 
ing it difficult to get together on future 
shipments. 

At New York, superior house was 
quoted at 3c; yellow and house, 2%@ 
8c according to quality; A white, 2% 
@3%c; B white, 2%@3%c; choice 
white, tierces, 4% @4%c nominal. 

At Chicago, a quiet trade was noted 
in greases, with nearby offerings mod- 
erate and buyers displaying an await- 
ing attitude. Producers are unwilling 
sellers of future shipments around 
these levels, but the unsettled financial 
markets appear to be staying the de- 
mand for the time being at least. At 
Chicago, brown was quoted at 2%c; 
yellow, 25,@2%c; B white, 3c; A white, 
3%4¢c; choice white, all hog, 3%c. 


or 


By-Products Markets 
Chicago, Dec. 17, 1931. 


Blood. 


Demand for blood has slowed up. 


Unit 
Ammonia. 


Ground and unground..........ssse0 $1.50@1.65n 
Digester Feed Tankage Materials. 


Demand continues light. Good grade 
is offered at 1.25@1.40 & 10c. 
Tnit Ammonia. 
Unground, 11% to 12% en aK ay Eo 
* @1. 


d, 6 to 8% ammonia.... 20 & 10c 
20n 


Un 
Liquid stick 


Dry Rendered Tankage. 


Cracklings continue in moderate de- 
mand. Sales have been made on basis 


of 35@40c. 
Hard pressed and exp. vunground, 
DAP WHC SORA. ons secs asesece $.35 @ .40 
Soft prsd. pork, ac. grease & qual- 
eae eeccccccccccesocce @30.50 
Soft prsd. beef, ac. grease & qual- 
HY, WO vicccccvece eoccecccccecces @20.50 


Packinghouse Feeds. 
Product movement seasonable and 
prices are steady. 


Per Ton. 
Digester, tankage, meat meal.... $ 35.00 
Meat and bone scraps, 50%.......... 35.00 
Steam bone meal, special feeding, 
COM cccccccce ecccccccccecececccs @30.00 


Fertilizer Materials. 


Market is just about steady. High 
ate ground is being offered at 1.15 
& 10c. 


° Unit Ammonia. 
High grd. und 10@12% am.. @$1.15 & 10c 
wane ta Steen 
Bone tankage, ungd., low gd., 
POP TOM crccccccccccccccccccce Ot oo 
BOE MOE voids cidcasivere secece 1.15@ 1.25n 


Bone Meals (Fertilizer Grades). 


Market continues fairly active. Prices 
show no change. 


Raw bone meal for feeding.......... $20. 125.00 
Steam, ground, GO. .cccccccccces 20.00 
Steam, unground, 3 & 50............ 13.00 


Horns, Bones and Hoofs. 
Per Ton. 
Horns, according to grade.......... $30.00@150.00 
ROS MRE Cs Codd ecewhees caSes 65.00@110.00 
CREE CN eS acideSncsequcée suet 15.00@ 18.00 
CE PO sick vccnlndsh cei wi sewed @15.00n 


(Note—Foregoing prices are for mixed carloada 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 
The market continued very quiet. 
Stocks are plentiful and buyers are 
showing little interest. 


Per Ton. 
RE ee Dn paar Deas Cab $20.00@22.00 
Hide trimmings (new style).......... .00@ 8. 
Se EE cv icc cpee own &o on 0% 10.00@12. 
WRONEE ENGWIE oc.08y kote ees deh be Mas eus 22.504 24.00 
Cattle jaws, skulls and knuckles.... 22. 23.00 
Calf stuek 22... cc cccccescccccccccecs SRUUGRSO.UD 
Wide trimmings (old style) ......... 10.00@12.00 
Pig skin scraps and trim., per lb.... 2%@2%ec 


Animal Hair. 
Most winter hair has been contracted 
for. Sales of black were made at 5@ 
5¥%c and grey at 3% @4c. 


Summer coil and field dried............ @ lc 
Processed, black winter, per Ib......... 5 54%4c 
Processed, grey, winter, per Ib......... 3%@ 4c 
Cattle switches, each*................ 1 1%c 





*According to count. 


a 


TALLOW AND GREASE SALES. 


Nearly three-fourths of the total 
value of sales by manufacturing plants, 
engaged primarily in making grease 
(except lubricating grease) and tallow, 
are made to consumers, such as fertil- 
izer and — manufacturers, tanneries, 
feeders, poultrymen, etc. The sales to 
feeders and poultrymen consist of sales 
of fertilizers or poultry feed. Data 
collected for the Census of Distribution 
show that of the total sales by these 
plants in 1929, amounting to 59,815,000, 
70.7 per cent, or $42,275,000 was sold in 
this way. 

Other sales were made as follows: 
To wholesalers, 20.8 per cent, or $12,- 
422,000; and to retailers, 5.8 per cent, 
or $3,477,000. (Sales to retailers con- 
sist of sales of fertilizers and ge 
feed reported as by-products by the 
manufacturing plants in this industry.) 
The remaining 2.7 per cent, or $1,641,- 
000 was sold to manufacturers’ own 
wholesale branches. 

Of the above sales, except those to 
manufacturers’ own sales. branches, 
$15,880,000 was made through manu- 
facturers’ agents, selling agents, brok- 
ers, or commission houses. Sales were 
made through such agents by 106 man- 
ufacturing plants, 34 of which sold their 
entire output through them. 

The total of the sales as shown above 
is $1,798,000 less than the value of 
shipments and deliveries reported by 
the industry. This difference repre- 
sents the value of interplant transfers. 

There are 297 manufacturing plants 
which are engaged primarily in making 
grease and ow, except lubricating 
grease. 








THE KENTUCKY CHEMICAL MFG. CO. 


COVINGTON, KY., Opposite Cincinnati, Ohio 


Buyers of Dry Rendered Tankage 
(Cracklings) 





PORK or BEEF, SOFT or HARD PRESSED 
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WISCONSIN MARGARINE BILL. 

Legislation seeking to tax retailers of 
oleomargarine has been proposed in the 
special session of the Wisconsin legis- 
lature. At the regular session earlier 
in the year a law was passed providing 
for fees of $1,000 for manufacturers, 
$500 for wholesalers and a sliding scale 
of $100 to $400 for retailers based on 
annual sales volume, and _ various 
smaller fees for commercial users. 

Oleomargarine interests were suc- 

cessful in securing an injunction re- 
straining the state from enforcing the 
retailers’ fee provisions and enjoining 
the State Department of Agriculture 
and markets from publishing the names 
of oleomargarine dealers. Commis- 
sioner Joseph D. Beck of the depart- 
ment was recently fined $250 and costs, 
or 30 days in jail for contempt of court 
for circulating lists of dealers after he 
had been ordered to refrain from that 
practice. A stay of sentence has been 
granted. 
Senator O. S. Loomis, author of the 
oleomargarine license law, introduced a 
bill retaining some of the features of 
the previous measure but changing 
others to overcome legal objections re- 
vealed in the injunction case. The 
amended bill definitely makes the 
license law a taxing measure; extends 
the scope of the law not only to users 
of oleomargarine but also to establish- 
ments using the substance for cooking 
purposes; legalizes circulation of lists 
of dealers, and levies a straight annual 
license tax of $25 on retailers and in 
addition taxes each pound sold at re- 
tail 6c. 

Assemblyman Gehrmann has intro- 
duced a bill in the lower house which 
includes confectioners as well as bakers 
at $5 a year fee. Fees for manufac- 
turers remain at $1,000; wholesalers at 
$500; retailers at $25 instead of $100 to 
$400 sliding scale; hotels and restau- 
rants $25 instead of $100; boarding 
houses $5 instead of $50; bakeries and 


confectioneries, newly added, at $5 a_ 


year. 
—— Je — - 


MEMPHIS PRODUCTS MARKETS. 

(Special Report to The National Provisioner.) 

Memphis, Tenn., Dec. 16, 1931. 

Cottonseed meal market was very 
strong during the morning. Most of 
the strength was derived from the nar- 
rowness of the market. Wheat was ad- 
vancing, and offerings of meal were 
searce. Trading, consequently, was 
light until just before the close when 
the grain market lost its advance, and 
selling orders began coming into the pit 
when the high bid prices of the morn- 
ing were not obtainable. On the close, 
May sold at $13.50, the same as yes- 
terday. 

The closing prices on the other 
months showed considerable advance 
from yesterday, but this is due to the 
fact that they closed comparatively 
lower than May yesterday. December 
meal sold today at $14.00. Trading in 
actual meal is at a minimum. Very 
little interest is being displayed by 
either buyers or sellers. Many of the 
mills are closing down for the Christ- 
mas holidays. This is having the effect 
of curtailing trading on future con- 
tracts. Market will probably drag until 
after Christmas. 

Cotton seed market was practically 
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unchanged. Trading in this commodity 
was also light. January sold on the 
opening call at $11.75, and thereafter 
the bids were a little stronger due to 
the fact that cottonseed meal was up. 
On the whole, however, buyers and 
sellers were rather far apart in their 
views, and the market appears to be 
running into the holiday dullness. 


— Sa 
COTTONSEED FLOUR. 


Cottonseed flour, which is valuable 
in many ways as a human food, has 
been on the market for more than 10 
years. It is more finely ground and 
more highly refined than the meal from 
which it is made. Laboratory tests, ac- 
cording to the U. S. Bureau of Home 
Economics, show that it is a fair source 
of vitamine B and that it contains from 
one-half to one-third as much vitamine 
G as yeast. At its present price of 10c 
lb., cottonseed flour is a relatively cheap 
source of these vitamines and other nu- 
triments. 

Very palatable baked products can be 
made by using part cottonseed flour, 
the bureau finds. Bread, muffins, and 
doughnuts are especially good. As cot- 
tonseed flour does not contain the 
gluten-forming constituents that give 
bread-making value to wheat flour, it is 
generally used in combinations with 
bolted wheat flour. 

Cottonseed flour was substituted for 
about one-fifth of the wheat flour in the 
baked goods made by the bureau. 
Bread made from this combination has 
a dark color and a nutty flavor. When 
used in the proportion suggested, cot- 
tonseed flour affords ample amounts of 
o pellagra-preventive factor for most 

iets. 
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SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner,) 

New Orleans, La., Dec. 17, 1931. 
Cotton oil futures are slightly hi 
Crude is unchanged at 3c lb. bid for 
Texas and 3c lb. for Valley. Buyers 
and sellers are indifferent. Very litth 
change in price is expected until after 
the. holidays. Numerous mills are 
closed meanwhile. Bleachable is 
steady at 4c lb. loose New Orleans, De. 
mand is light. 


Memphis. 
(Special Wire to The National Provisioner,) 
Memphis, Tenn., Dec. 17, 193]— 
Crude cottonseed oil, 3%c; 41 per cent 
protein cottonseed meal, $13.75; loog 
cottonseed hulls, $4.00. 


Dallas. 
(Special Wire to The National Provisioner,) 
Dallas, Tex., Dec. 17, 1931.—Prime 
cottonseed oil, 3@3%c lb.; 43 per cent 
meal, $14.50; hulls, $5.00; mill run lip. 
ters, 14%4@8c. 
= fe 


COTTONSEED PRODUCTS EXPORTS, 
Exports of cottonseed products for 
three months ended October 31, 1931, 
are reported by the U. S. Census By. 
reau as follows: 
: 1931. 1980, 
Oil, crude, 444, 
a that eet Tissier ane 
- and meal, tons of 2,000 
Linters, running bales 


fe 


HULL OIL MARKETS. 


Hull, England, Dec. 16, a 
Cable)—Refined cottonseed oil, 20s 64; 
Egyptian crude cottonseed oil, 18s, 








PRODUCTION AND CONSUMPTION 


OF COTTONSEED AND PRODUCTS. 


Cottonseed received, crushed and on hand, and cottonseed products mam- 
factured, shipped out, on hand and exported for four months ended Novemher 8), 
1931, compared with a year ago, as reported by the U. S. Census Bureau: 


COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS). 


Received at mills* 


Aug. 1 to Nov. 30. 
1931. 1930. 


3,508,339 
296,603 
36,671 
199,617 
71,680 


rgia 


North Carolina 
Oklahoma 
South Carolina 
Tennessee 


Texas 
All other states 53,9: 


—— seed destroyed at mills but not 24,784 tons and 45,434 tons on hand Aug. 1, nor 
an 


450,751 
172,781 
449,547 
185,518 
166,947 
206,975 


1,011,548 
21 


Crushed On hand at mills 
Aug. 1 to Nov. 30. Nov. 30. 
1931. 1930. 1931. 1930. 
2,465,599 1,584,602 1,083,158 
206,897 79,017 89,972 
4,809 9,10 


27,748 
143,751 181,238 
22,785 


98,185 
124,660 
781,220 

28,334 


SESGSSERSES 


34,547 


Fy 


28,742 tons reshipped for 1931 and 1930, respectively. 
COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 


On hand 
Aug. 1. 
*8,086,071 


les) 


*Includes 3,267,812 and 15,956,105 pounds held by refining and manufacturi 
3,011,840 and 44,235,750 pounds in transit to refiners and 


respectively. 
tIncludes 4,207,734 and 1,764,344 


ds held b 


Produced Aug. 1 
to Nov. 30. 


4 
1 


EE 
ae 


gs 


Secctheetaze 


& 


tablishments 
consumers August 1, 1931, and Nov. 30, 10, 


refiners, brokers, agents, and 


poun warehousemen &t 
places other than refineries and manufacturing establishments and 3,585,962 and 7,598,976 pounds in 
transit to manufacturers of lard substitute, oleomargarine, soap, etc., August 1, 1931, and Nov. 30, 


1931, respectively. 


**Produced from 544,542,404 pounds of crude oil. 
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Vegetable Oil Markets 


Trade Moderate — Price Fluctuations 
Narrow — Undertone Steady — Cash 
Trade Routine— Crude Holding — 
Outside Conditions Influential—Lard 
Barely Steady. 

Market for cottonseed oil futures on 
the New York Produce Exchange the 
past week experienced a moderate trade 
and narrow price fluctuations, but dis- 
played a very steady undertone. There 
was little or no important pressure on 
the market, but with the approaching 
year-end holidays, cash trade was rou- 
tine. On the other hand, there was lit- 
tle in the situation or in surrounding 
conditions to bring about any particu- 
lar enlargement in speculative demand. 

Cotton oil continued to give a good 
account of itself, considering the semi- 
demoralized situation existing at times 
in the stock market, which created a 
depressed feeling in commodity circles. 
Action of the oil market was particu- 
larly satisfactory in view of the barely 
steady tone in the lard market, the 
large run of hogs and continued weak- 
ness in live hog prices, 

Government statistical report was 
bearishly construed but did not bring 
about any liquidation or selling of con- 
sequence. As a result, a scattered de- 
mand and some professional covering 
brought about a rally of small propor- 
tions, after prices had declined to new 
lows for the month, and the July deliv- 
ery to new lows for the season. At all 
times commission house trade was 
mixed. Southern and refiners’ brokers 
were on both sides, while interests with 
western connections were sellers of 
July, part of which was put down as 
spreading between oil and lard and part 
was thought to have been hedge selling 
for packers’ account. 


Visible Supply Large. 


The oil situation itself presented lit- 
tle that was new. In the crude mar- 
ket, buyers and sellers were apart, and 
indications were that little business 
was passing. In the Southeast and Val- 
ley, buyers were bidding 3%c, while 
sellers were holding for 3%c, with 
Texas crude quoted at 3%c bid. 

It appeared as though the recent 
rainy weather in the South, which in- 
terrupted gathering of the remainder 
of the crop, had also slowed up the seed 
movement to some extent. Reports in- 
dicated that cotton still in the fields had 
been damaged in some places, and some 
would not be surprised should the qual- 
rd bey seed still in the field also be in- 


__However, the crop situation attracted 
little or no attention, possibly due to 
the fact that seed arrivals at the mills 
the first four months of the season 
amounted to 3,799,000 tons, against 
3,503,000 tons last year. The fact that 
the November consumption was under 
expectations, totaling 278,000 bbls., 
against 294,000 bbls. the same time last 
year, making consumption for four 
Months 1,101,000 bbls., against 1,316,- 


WEEKLY REVIEW 


000 bbls. the same time last season, also 
served to make for cautiousness. The 
visible supply of oil in all positions on 
December 1 was equal to about 2,328,- 
000 bbls., compared with 1,895,000 bbls. 
the same time a year ago. 


Outside Influences Depressing. 

On the other hand, increasing stocks 
had been anticipated, and apparently 
were discounted. Some encouragement 
was derived in professional circles over 
the stubbornness of cotton to selling, 
and a slightly firmer trend in grains. 
But the market as a whole found it ex- 
tremely difficult to get away from the 
unsteadiness in the financial markets, 
as well as the unsatisfactory financial 
conditions that exist throughout most 
of the world. : 

Considering the hog run, Chicago 
mid-month lard stock statement was 
very satisfactory, supplies decreasing 
12,000 Ibs. the first half of December 
and totaling 11,373,000 lIbs., compared 
with 8,342,000 Ibs. the same time last 
year. However, in oil circles, the con- 
tinued run of hogs was somewhat un- 
settling, as there was little in the news 
to indicate how long the latter might 
last, the run reaching liquidation pro- 
portions as some. saw it. 

Weekly weather report stated that 
the week was mostly unfavorable for 
field work in the northern cotton belt. 
Weather conditions are being watched 
closely in the South in regards to the 
new crop, as there is a more or less 
confident feeling that unless cotton 
prices enhance materially there will be 
important acreage reductions. 

COCOANUT OIL—With copra hold- 
ing very steadily, the cocoanut oil mar- 
ket maintained the recent levels, al- 
though no particular activity was in 
evidence. The easier situation in tallow 


attracted some attention, while the 
trade was anticipating little change 
owing to the approaching holidays. At 
New York, tanks were quoted at 3%@ 
3%c. At the Pacific Coast, tanks were 
quoted at 3%c. 

CORN OIL—The market ruled very 
quiet throughout the week, with prices 
quoted at 3% @3%c f.o.b. mills. 

SOYA BEAN OIL — With demand 
limited, the market displayed an easier 
trend, although some hand-to-mouth 
business was reported at times. At, 
New York, sellers’ tanks were quoted 
at 314c, while sellers tanks f.o.b. west- 
ern mills were quoted at 3c. 

PALM OIL—Consuming demand con- 
tinued limited, and the market was 
easier in spots, influenced by the lower 
trend in competing quarters. At New 
York, spot Nigre was quoted at 3%c; 
shipment Nigre, 3%c; spot Lagos, 4%c¢; 
shipment Lagos, 3%c; 12% per cent 
acid oil, 3%c; Benim and Port Har- 
court, 3.60c. 

PALM KERNEL OIL—Market was 
reported more or less flat, but prices 
held steadily. Shipment oil was quoted 
at 3.65c c.if. 

OLIVE OIL FOOTS—The situation 
appeared to be without particular 
change, with the undertone about 
steady and demand quiet. At New York, 
spot foots were — at 4%c; ship- 
ment foots, 4@4%c. 

RUBBERSEED OIL—Market nomi- 
nal, 

SESAME OIL—Market nominal. 


PEANUT OIL—Market was quiet 
and barely steady, and quoted at 4c 
buyers tanks f.o.b. southern mills. 

COTTONSEED OIL—Store oil stocks 
continue light at New York, and the 
market was barely steady with the 
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SHORTENING and 
EDIBLE OIL 


Must have broad and detailed knowledge of past and present 
conditions in the industry, and have necessary experience for 
the development of this business on most advantageous basis. 


This position offers unusual opportunity with large successful 
manufacturing company of national scope now entering short- 


State experience, including record of past connections, age, 

All replies will be held strictly confidential. 
Address Box W-740, 
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futures. Southeast and Valley crude, 
3%@3%c; Texas, 3%c bid. 


Market transactions at New York: 


Friday, December 11, 1931. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


RE a ate erie Ste ae BIO ® osss 
| eee tap eee seat SUM ccve 
SE ey ee eae 425 a 4385 
ES kis 1 442 442 442 .a.... 
_ “eae 2 450 450 448 a 452 
July ...: 9 462 460 462a.... 

Sales, including switches, 12 con- 


tracts. Southeast crude, 3% @3%c. 
Saturday, December 12, 1931. 


DU i ee ge aS S76-a ..: 
DL EScb io wench Sees ekee | aes 
SSS ES Sabo bane 415 a 425 
meer, ices 8 489 485 485 a .... 
May 1 445 445 443 a 445 
July 7 455 450 454 a 456 
Sales, including switches, 11 con- 


tracts. Southeast crude, 3% @3%c. 
Monday, December 14, 1931. 


Rata tase teGy bane > ty 
SRE Saeki Shes wéGs lees t 890 a 425 
NEES ee ee 420 a 425 
6 440 487 440 a 450 
May 5 448 448 450 a 455 
July 10 463 458 461 a 469 

Sales, including switches, 21 con- 


tracts. Southeast crude, 3% @3%c. 


Tuesday, December 15, 1931. 
ee 


Mn ie. sls sekw. oes Gee DB <.e% 
BS Scat co ese bee's eee 428 a 447 
| Sg Riva ee Ga le 447 a 455 
May 2 458 455 445 a 460 
July 2 dh ae Gee .... 


Sales, including switches, 4 contracts. 
Southeast crude, 3% @3%c. 


Wednesday, December 16, 1931. 


Ee Oe ae Pee 
So eens aos 430 a. 

EER ara en ee 428 a 444 
ce tee erate 453 a 460 
Pr eit: 5254) Ses sees 463 a 468 
July 9 482 472 475 a 481 


Sales, including switches, 11 con- 
tracts. Southeast crude, 3% @3%c. 


Thursday, December 17, 1931. 
Pb cae See oe bel eee Le wee 
Doc bo ke ce: cata ee a ee 
BO toes acaba Sak sie s 421 a 435 
| ee eee 445 a 450 
DN cine Ss-$50's: oeeh Coss 455 a 460 
lO Sea 471 470 467 a 470 








Late markets on this page. 








MAYONNAISE DEFINITION. 


A revision of the official definition 
of mayonnaise, recommended by the 
food standards committee, was ap- 
proved recently by Secretary Hyde of 
the U. S. Department of Agriculture. 
The official definition is now as follows: 

Mayonnaise, mayonnaise dressing, 
mayonnaise salad dressing is the semi- 
solid emulsion of edible vegetable oil, 
egg yolk or whole egg, a vinegar and/ 
or lemon juice, with one or more of the 
following: Salt, other seasoning com- 
monly used in its preparation, sugar 
and/or dextrose. The finished product 
contains not less than 50 per cent of 
edible vegetable oil. 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 

Hog products were barely steady 
with hogs the latter part of the week. 
Pressure was lighter, owing to a rally- 
ing tendency in outside market. Cash 
trade was fair. Average price of hogs 
reached new low of 4c, but there was a 
tendency in evidence to await raisers’ 
attitude at this level. 


Cottonseed Oil. 

Cotton oil is quiet and steady due to 
more rains in the South. Crude is hold- 
ing; Southeast and Valley, 3%@3%c 
lb.; Texas, 3%c bid. Mills closed for 
the holidays. Cash trade is routine. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

Dec., $4.00 bid; Jan., $4.26@4.35; 
Mar., $4.52@4.60; May, $4.63@4.66; 
July, $4.73@4.77. 

Quotations on prime summer yellow: 

Dec., $4.00 bid; Jan., $4.15 bid; Mar., 


$4.45@4.55; May, $4.55@4.70; July, 
$4.65@4.80. 
Tallow. 
Tallow, extra, 3%c f.o.b. 
Stearine. 


Stearine, 6c nom. 


Friday’s Lard Markets. 

New York, Dec. 18, 1931. — Lard, 
prime western, $6.10@6.20; middle 
western, $5.95@6.05; city, 5%c; re- 
fined continent, 63¢c; South American, 
656c; Brazil kegs, 73c; compound, 6% 
@6%c in car lots. 

—- fe 


BRITISH PROVISION MARKETS. 
_ (Special Cable to The National Provisioner.) 
Liverpool, December 18, 1931.—Gen- 
eral provision market steady but dull; 
hams and pure lard fair; no demand for 
picnics and square shoulders. 
~ Friday’s prices were as follows: 
Hams, American cut, 67s; hams, long 
cut, 82s; shoulders, square, none; pic- 
nics, 54s; short backs, 66s; bellies, 
clear, 47s; Canadian, none; Cumber- 
lands, 45s; Wiltshires, 41s; spot lard, 


52s. 
~~ fe —- 
EUROPEAN PROVISION CABLES. 

The market at Hamburg closed, with 
practically no change for the week 
ended December 12, 1931, according to 
cabled reports to the U. S. Department 
of Commerce. Refined and prime steam 
lard prices were on the decrease. Prices 
per 100 kilos: Refined lard, $16.50; 
prime steam lard, $15.50; all others re- 
mained the same as last week. Receipts 
of lard for the week were 1,794 metric 
tons, 185 metric tons of which came 
from Denmark. 

Arrivals of hogs at 20 of Germany’s 
most important markets were 92,000 at 
a top Berlin price of 9.73 cents a pound, 
compared with 87,000, at 13.84 cents a 
pound, for the same week of last year. 

Rotterdam market was dull. Prices 
were slowly decreasing. Demand was 
poor. Prices per 100 kilograms: Extra 
neutral lard, $18.40; extra premier jus, 
$12.00; prime premier jus, $11.60; other 
prices remained the same as last week. 

Market at Liverpool showed little 
alteration. Prices steady. 


Total of pigs bought in Ireland for 


bacon curing was 27,600 for the w 
as compared with 22,600 for the corre. 
sponding week of last year. 

Estimated slaughter of Danish hogs 
for the week ended December 9, 193} 
was 153,100, as compared with 145,000 
for the corresponding week of last year. 


ARGENTINE BEEF EXPORTS, 

Cable reports of Argentine exports 
of beef this week up to Dec. 18, 193) 
show exports from that country were 
as follows: To England, 104,303 quar. 
ters; to the Continent, 12,360 quarters, 

Exports of the previous week were 
as follows: To England, 31,083 quar. 
ters; to the Continent, 10,505 quarters, 

fe 


BRITISH LARD IMPORTS. 
Imports of lard and bacon from the 
United States into the United Kingdom 
during October, 1931, are reported to 
the U. S. Department of Commerce as 
follows: Lard, 12,880,000 Ibs.; bacon, 
1,344,000 Ibs. 


PORK PRODUCTS EXPORTS, 
Exports of pork products from prin- 
cipal ports of the United States dur. 
ing the week ended December 12, 1931: 


HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 


Jan. 1, 

——wWeek ended——-__ ‘81 to 
Dec., Dec., Dee., Dee, 
2, 12, 


5 13, 5, 
1931. 19380. - 1931 
M lbs. M lbs. M lbs. M lbs. 


SR 148 693 = 2683s“ 78,11 
es ED: 25045008. anne Pr Ppsé. 913 
United Kingdom ... 104 676 226 64,912 
Other Europe ...... .... sess 3 16 

os vecsenesesese 37 cone 4 4805 
Other countries .... 7 17 30 = 7,286 


BACON, INCLUDING CUMBERLANDS. 


sunenans <6 553 1,297 1,118 38,68 

To Germany ...... 69 94 2,577 

United Kingdom ... 189 1,174 19,865 

Other Europe ...... 38 4 43 4546 

mk awebesewas sees 236 1 71 = 8,907 

Other countries .... 21 55 2 2,71 
PICKLED PORK. 

OE Fo 6s ines aie 1 98 42 14,113 
To United Kingdom. 5 17 cos ae 
Other Europe ...... .... 2 oan 358 
RS 68 41 25 4,018 
Other countries .... 35 38 17 «(814 

LARD. 

er ae 9,336 7,800 5,146 518,646 
To Germany ...... 2,957 3,191 1,556 118,70 
Netherlands ........ 818 142 2 
United Kingdom ... 4,401 2,541 1,716 230,38 
Other Europe ...... 279 861,107 832 24. 
SR a need ins 55s'hs 512 521 889 42,427 
Other countries .... 369 298 321 176,502 


TOTAL EXPORTS BY PORTS. 
Week ended December 12, 1931. 


Hams and Pickled 
shoulders, Bacon, pork, Lard, 
M lbs. MIbs. MIbs. M Ibs. 
RS as 148 553 108 9,336 
OO 39 27 obn6” 
Port! Huron ....... 65 1 68 =—s-316 
NE bods s nace 37 236 12 285 
New Orleans ....... 7 1 23 «(58 
New York ......... ae 288 5 6,319 
OS Rear ine ode 348 

DESTINATION OF EXPORTS. 

Hams and 
shoulders, Bacon, 
Exported to: M lbs. Mibs. 
United Kingdom (total) ........... 102 19 
BRL, ns ousn0udh octiscudes waned 14 =m 
BEB casuhoccsdinnt seas ehivank ene 6 6 

SY cha scene os coceeecteaepaae 32 
Other United Kingdom ...........+- 52 1 
Lard, 
Exported to: M Ibs. 
Germany (total) oo ooccycvecccsccenns ene 2,957 
FESR oes ccccectsccchvecececssseepennee 2,769 
Other Germany so. ..0cdeessss csc eneeeeen 188 

aX 


Watch “Wanted Page” for bargains. 
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can always depend on their product 








reaching me in first-class shape. 





A pretty thorough tribute to a good con- 
tainer. At the same time a tribute to the 
policy of the organization back of the product. 
Such a statement means valuable word-of- 


mouth advertising. and more repeat orders. 


Canco containers, made with exacting precision 
of the finest materials, offer the last word in 
protecting a good product. They are con- 
structed to stand up under more than ordi- 


nary roughing in distribution. 


Have a talk with your Canco representative 
and get full details of these sturdy containers 
that have been designed and built with one 


thing in mind—to safeguard quality. 


ees ww wwerwewwwwe 
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AMERICAN CAN COMPANY @® 


Chicago: 104 So. Michigan Ave. | New York: New York Central Bldg. —_ San Francisco: 111 Sutter Street 
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Live Stock Markets 


CHICAGO 


Reported by U. S. Bureau of Agricultural 
nes . Economics. ) 


Chicago, Ill., Dec. 17, 1931. 

CATTLE—Compared with a week 
ago: Weighty steers unevenly steady 
to 75c lower; yearlings and light steers, 
75c@$1.25 lower; light heifer and 
mixed yearlings, mostly 75c@$1.25 off; 
other she stock, 25@75c lower; bulls, 
fully 25c down; vealers, $1.00@1.50 
lower. Excessive run shortfed steers 
featured this week’s trade, this being 
the third week of continued liquidation. 
Excessive numbers and glutted condi- 


tion in dressed beef were the bearish 
factors, too many inbetween steers and 
yearlings of similar quality and condi- 
tion being marketed. General price 
level on half-fat steers was lowest in 
years. Supply abridgment permitted 
some slight improvement on weighty 
steers as week closed, but cleanup on 
light kinds incomplete, this arguing for 
continued supply reduction. Extreme 
top for week on weighty steers and 
long yearlings, $11.50; sprinkling, 
$10.00@11.00; most fat steers, $8.00 
down to $5.00, with liberal supply $3.50 
@5.00. Average cost for week approxi- 
mately $6.75. 

HOGS—Compared with one week 
ago: Market mostly 15c lower; light 
lights, weak to 15c lower; pigs, steady 
to 15c higher; packing sows, 15@25c 
off. Local supply was 50 per cent above 
year ago; fresh pork trade slow. 
Week’s top, $4.25; closing peak, $4.15. 
Closing bulks: 180 to 300 lbs., $4.00 and 
$4.05, few $3.95; 140 to 170 lbs., largely 
$3.65@4.00; plain lots, down to $3.25; 
pigs, $3.85@3.70; plain kinds, $2.50; 
packing sows, $3.40@3.70. 

SHEEP—Compared with week ago: 


Fat lambs and yearlings, 50c@$1.00 ~ 


lower, closing at standstill with pros- 
pects of large carryover today; sheep, 
around 25c lower, spots off more. Ad- 
verse dressed outlet, both locally and 
in East and nearness of Christmas were 
holiday weakening factors. Today’s 
bulks: Better grade fat lambs, $4.75@ 
5.25; few, $5.85 and $5.50; closely 
sorted natives, $5.65 to city butchers. 
Weeks top, $5.90; strictly heavy lambs 
scarce; throwouts, $3.00@3.50; fed 
ae $3.00@4.00; fat ewes, $1.50 
2.50. 





Long Distance Phone 
YARDS 0037 
Private Wires to Clear- 


ing House Floor and 
Hog Alley 





KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
” ’ Economics. ) 


Kansas City, Kan., Dec. 17, 1931. 

CATTLE—All classes of killing 
cattle have been under severe pressure 
during the week, and sharp declines 
have been registered in most cases. 
Present values are at the lowest levels 
in many years. Fed steers, yearlings 
and fed heifers are unevenly 75c@$1.25 
lower for the week, with extreme cases 
off more. A few outstanding loads of 
yearlings suitable for Christmas trade 
sold from $9.50@10.85, but bulk of the 
shortfed steers and yearlings ranged 
from $4.00@6.50. Fat cows were re- 
duced 50@75c, while cutters are 15@ 
50c off. Bulls declined around 25c, and 
vealers are 50c@$1.00 lower, with the 
bulk selling from $5.00 down. 

HOGS—A weak to lower feeling con- 
tinued to prevail in the hog market, and 
values are 10@25c under last Thursday. 
The late top dropped to $3.85, a new 
low for the year and the lowest in more 
than 30 years at the local market. De- 
sirable grades scaling from 180 lbs. up 
closed .at $3.75@8.85, while 140- to 
170-lb. weights ranged from $3.40@ 
3.70. Packing grades are 15c lower at 
$3.00@3.50. 

SHEEP — Considerable unevenness 
featured the fat lamb trade, and final 
values are 50@75c lower than a week 
ago. Some strength was noted early in 
the week, and choice fed lambs reached 
$5.30, but a dull close found best offer- 
ings selling at $5.10 and down. On 
late days, the bulk of the more de- 
sirable grades cashed from $4.75@5.25. 
Mature sheep held about steady, with 
most fat ewes going at $2.00@2.25, and 
common kinds at $1.50. 


a 
ST. LOUIS 


(Reported by U. 8S. Bureau of Agricultural 
” ° Economics.) 


East St. Louis, Ill., Dec. 17, 1931. 

CATTLE—Compared with week ago: 
Steers $1.00@1.50 lower; mixed year- 
lings and heifers, 50c to $1.00 lower; 
cow stuff, 50@75c lower; bulls, 25c 
lower; vealers, $1.25 lower. Best year- 
ling steers topped at $9.50, with most 
steer sales for the week $4.25@6.65; 
bulk of fat steers, $6.00@7.35. Fat 
mixed yearlings and heifers topped at 


FELIX GEHRMANN 


Commission Buyer of Live Stock 
Room 606—Exchange Bldg., Union Stock Yards 


Chicago, Illinois 


December 19, 1931 


$8.00, with bulk of fat kinds $5.75@ 
6.50; most medium fleshed descriptions, 
$4.50@5.50. Bulk of cows brought 
$2.75@3.25; top, $4.00; low ey 
$1.50@1.75. Top medium bulls brought 
$3.00 today; best vealers, $6.75, 
HOGS—New low levels for the past 
32 years were registered as conti 
liberal receipts and stagnant fresh pork 
trade forced hog values 15@25c below 
the levels of a week ago. Top price 
reached $4.10, with bulk of sales $4.00 
@4.05; sows, $3.50@8.60. 
SHEEP—Fat lambs ruled 25@b5(, 
lower, throwouts and sheep holding 
steady for the week. Fat lambs topped 
at $5.75 for the week, with bulk at 
@5.50; late sales, $5.00; common throw. 
outs, $3.50; fat ewes, $1.50@2.50. 


a 
OMAHA 


(Reported by U. S. Bureau of Agricultura] 
Economics.) 


Omaha, Neb., Dec. 17, 1981, 

CATTLE—Sharply lower prices feg. 
tured the market during the week on 
practically all killing classes, with light 
steers, yearlings and heifers getting the 
brunt of weeks declines, which meas. 
ured mostly 50c@$1.00. Although 
there were extremes both ways from 
this comparison, the bulk of the su 
on closing days sold at prices showing 
this decline. The steer run was mostly 
medium to good, with only scattered 
loads of choice longfeds included, 
Choice long yearlings earned $10.50@ 
11.00, and the weeks top of $11.25 was 
paid for 1,150-lb. weights. Choice veal- 
ers held steady. Plainer grades shared 
in the general downward revision. 

HOGS—With only one upturn of any 
consequence, hog prices during the 
week under review generally tended 
downward, and Thursday to Thursday 
comparisons show values on lights and 
butchers 10@15c lower; sows, 15@25e 
off. Thursday’s top rested at $3.75 on 
choice 200- to 250-lb. weights. Bulk 
good and choice 160- to 300-Ib. selec- 
tions sold at $3.50@3.75; 140 to 10 
Ibs., $3.35@3.60; sows, $3.35@3.50; 
stags, $3.00@3.25. 

SHEEP—A two-way market de 
veloped on slaughter lambs, with late 
transactions at the low point. Com 
parisons Thursday with Thursday show 
values weak to 25c lower. Sheep held 
steady. Thursday’s bulk fed wooled 
lambs, good and choice grade, $4.75@ 
5.15; top, $5.50; good and choice ewes, 
$1.75@2.25. 





——_——" 





Information furnished 
regarding trading in 
contracts for future 
delivery, upon request 
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J. W. MURPHY CO. 


Order Buyers 


HOGS ONLY 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Order Buyers of Live Stock 
McMurray-Johnston, Inc. 
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Ft. Wayne 


Indiana Indiana 











Union Stock Yards Omaha, Nebr. 
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December 19, 1931. 
ST. PAUL 


(@y U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Dec. 16, 1931. 
CATTLE—Following outside trends, 
all classes of slaughter cattle have 
worked 50@75c lower, or to new sea- 
son’s lows. Steers and yearlings showed 
the full loss, bulk of these at present 
selling from $3.50@5.00; better grades 
sparingly at $6.00@8.50. Beef cows cen- 
tered at $2.50@3.00; heifers, $3.25@ 
4.50; cutters, $1.75@2.25; bulls, $2.75@ 
395. Vealers dropped to a new low of 
$3.50@5.00 for medium to choice. 
HOGS—-Hog prices are unevenly 
steady to 10c lower and also back to 
the season’s low time. Better 160- to 
995-lb. weights sold at $3.65@3.80; 130- 
to 160-lb. averages, $3.25@3.65; pigs, 
$3.25; packing sows, $3.15@2.00. 
SHEEP—Fat lamb prices are uneven- 
ly 10@25c lower. Bulk of better grades 
sold at $5.25; medium grades, $4.50; 
throwouts, $3.25; slaughter ewes, $1.00 


@2.00. 
ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


St. Joseph, Mo., Dec. 17, 1931. 

CATTLE—Slaughter steers and year- 
lings stood today from 75c@$1.25, and 
in many places $1.50 under a week ago. 
Slaughter she-stock sold 75c@$1.00 
lower, and low cutter and cutter cows, 
together with bulls, 50@75c off. In the 
absence of anything strictly good or 
choice, some 1,067- and 1,282-lb. beeves 
at $8.25 and a scattering of better 
fleshed kinds at $7.00@7.75 represented 
the higher sales for the period. Bulk 
of steers and yearlings ranged from 
$4.50@6.75, with plainest downward to 
$3.50. A few heifers brought $3.25@ 
4.75; most beef cows, $2.50@3.00; 
cutter grades, $1.50@2.35; bulls, $2.25 
@2.75. Vealers and calves closed fully 
50c lower; late top vealers, $6.00; bulk 
vealers and calves, $2.50@4.00. 

HOGS—Local receipts so far this 
week show about an 8 per cent increase 
over last week, with a new low of $3.80 
reached as top today. This is the low- 
est in over 32 years. Bulk of all 
weights, 160 to 300 lbs., today brought 
$3.65@3.75; a few 140 to 150 lbs., $3.35 
@3.50; sows, mostly $3.10@3.40, which 
is 15@25c under a week ago. 

SHEEP—An extremely slow trade 
today furnished little on which to base 
the market at this writing. A few fed 
western lambs had sold at $5.00, and 
the buyers appeared confident of hold- 
ing the top at this figure, which would 
be a new low for the season. Some 
native lambs early today brought $4.75, 
with later offerings $4.50 down. The 
market is 50@75c under this time last 
week. Best mutton ewes bring $2.50. 

fe 
SIOUX CITY 
(Reported by U. S. Bureau of Agricultural 
, Economics, ) 
Sioux City, Ia., Dec. 17, 1931. 

CATTLE—Long discounts featured a 
sluggish cattle market this week. Most 
steers and yearlings declined $1.00, and 
fat she stock suffered 50@75c price 
cuts, Desirable long yearlings made 
$10.00 sparingly, medium weight steers 
sold up to $8.50, and most shortfeds 
are at $4.25@6.00. Good 975-lb. 
eifers brought $7.25, and the majority 
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of beef cows earned $2.50@3.50. Bulls 
ruled 25@50c lower for medium grades, 
to bulk late at $2.50@2.75. Vealers 
remained steady, and the practical top 
stood at $5.00. 

HOGS—Late packer bearishness and 
light shipper demand further depressed 
hog values, and most butcher classes 
brought 20@25c less than a week ago. 
The late bulk of 180- to 300-lb. butchers 
made $3.60@3.70; late top, $3.70, while 
130- to 170-lb. weights cashed largely 
$3.15@3.50. Packing sows shared the 
full decline, as most late sales made 
$3.15@3.30; few, $3.35. 

SHEEP—Late dullness lost mid-week 
fat lambs gains, and the late bulk sold 
$5.15 down, 25@50c lower than a week 
ago. Fat ewes dropped 25c, and best 
handyweights earned up to $2.25. 

eS 


CORN BELT DIRECT TRADING. 
(Reported by U. S. Bureau of Agricultural 
Economics, ) 


Des Moines, Ia., Dec. 17, 1981. 


Compared with a week ago, today’s 
quotations on hogs at 24 concentration 
points and 7 packing plants in Iowa 
and Minnesota were mostly 10@15c 
lower, all weights showing the decline. 
Marketings were heaviest of the season 
to date, and fairly well finished hogs 
scaling from 190 to 250 Ibs. predomi- 
nated in the receipts. Marketing was 
very orderly, and receipts were well 
distributed. Late bulk of good to choice 
180- to 280-lb. weights, $3.40@3.65; 
long haul car loads, occasionally to 
$3.75 and above; odd lots packing sows, 
$3.00@3.35. 

Receipts of hogs unloaded daily at 
these 24 concentration yards and 7 
packing plants, week ended Dec. 17: 


Last 
week. 
Friday, Dec. 
Saturilay, Dec. 12 


Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 
neither excessive weight shrinkage, nor excessive 

lis. 
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RECEIPTS AT CHIEF CENTERS. 

Combined receipts at principal mar- 
kets, week ended Dec. 12, 1931: 

At 20 markets: Cattle. Hogs. 


Week ended Dec. 777,000 
Previous week 955, 
930 


Sheep. 
434,000 
387,000 
298,000 
305,000 
326,000 
Hogs at 11 markets: 


Week ended Dec. 12 
Previous week 
1930 


: 
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Week ended Dec, 12 
Previous week 
1930 


BURN2e 


LIVESTOCK AT 65 MARKETS. 


Receipts and disposition of livestock 
at 65 leading markets during Novem- 
ber, 1931, with comparisons, are re- 
ported by the U. S. Bureau of Agricul- 
tural Economics as follows: 


CATTLE. 


Loe 
Receipts. slaughter. 


WO se icvenenseenux 1,311,569 583,899 
November average, 5 
years, 1926-1930. .1,517.536 723,329 


CALVES. 
320,811 


353,551 


1 
November average, 5 
years, 1926-19380.. 564,281 
HOGS. 


3,752,093 2,296,639 
November average, 5 
years, 1926-1930. .3,733,412 2,383,103 
SHEEP AND LAMBS. 


ORD ss oc ge necsensus 2,810,955 1,280,830 
November average, 5 
years, 1926-1930. .2,128,104 904,394 


Ye 


BELGIAN HOG SLAUGHTERS. 

A total of 20,081 hogs were slaugh- 
tered in Belgium during October, 1931, 
a decrease of 5,098 head, compared 
with October, 1930, according to a U.S. 
Department of Commerce report. 


219,292 


1,426,956 
1,348,124 


1,519,586 
1,161,822 





Oli Fashioned Safety 


The Nation’s Oldest and Largest 


Chicago, Ili. 
Cincinnati, Ohio 
Dayton, Ohio 
Detroit, Mich, 


Livestock Buying Organization 


Service Department, 1315 H St., N. W., Washington, D. C.— 
C. B. Heinemann, Mgr. 


with 


Modern Service 


Indianapolis, Ind. 
Lafayette, Ind. 
Louisville, Ky. 


Montgomery, Ala. 
Nashville, Tenn. 
Omaha, Nebr. 
Sioux City, Iowa 


K LIVE STOCK BUYING ORGANIZATION Y 








48 
PACKERS’ PURCHASES 


Purchases of livestock by — bg Becenber ¢ 
centers for the week ended Saturda 

1931, with comparisons, are coperted to The 
National poveleienat as follows: 


CHICAGO. 


Hogs. Sheep. 
3,862 15,772 
2,161 27,976 
4,806 10,207 
1,984 12,150 
1,236 cane 
1,293 one's 
39,629 42,466 
53,785 26,717 
Brennan Pkg. Co., 6,852 yp’ Independent. Pkg. 
Co., 858 hogs; Boyd, Iunham & Co., 1,365 hogs; 
Hygrade Food Products Corp., 5,507 hogs; Agar 
Pkg. Co., 9,705 hogs. 
Total: 53,307 cattle, 9,112 calves, 133,133 hogs, 
135,288 sheep. 
Not including 377 cattle, 439 calves, 115,310 
hogs and 9,901 sheep bought direct. 


Sheep. 
6,016 
296 
4,656 
9,135 
5,707 
85 


32,895 


Cattle and 

Calves. 
Armour and Co.......... 5,721 5 
DO. ccccces 4 13,004 


's 


Sheep. 
14,167 
16,186 


2 5,433 
10,9383 18,572 
26,478 ee 
Eagle oe 3 cotte: Geo. Hoffman Pkg. Co. 
37 cxttte 3 
Pkg. Co. 66 wamer a’ PR fe - Co. 2 cattle; J. 
Roth & Sons 32 cattle; So. Omaha P' me. Oo. 
=: Lincoin . Co. 92 cattle; Sinclair Pkg 
1,043 cattle; . 265 cattle.. 


‘ison & Co 
Total: 20,229 cattle; 77,351 hogs; 54,358 sheep. 


2,939 
456 
6,405 


8,221 cattle, 1,480 calves, 
sheep bought direct. 


ST. JOSEPH. 


Not includin; 
hogs and 1, 


15 
seceececees 9,298 1,005 


SIOUX CITY. 
Cattle. Calves. 


e cecceccccce . 9,678 


OKLAHOMA CITY. 
Cattle. Calves. 


- 2,082 529 
- 2,057 635 


Hogs. 
1,686 
1,586 


Armour and Co 992 
Wilson & Co 978 
Others ..... Sees 
ORL. wenccccescce . 4,241 “L185 3,841 1,970 


Not including 13 cattle, 1,135 hogs and 75 sheep 
bought direct. 
WICHITA. 
Cattle. Calves. . Sheep. 


1,441 
22 


ve 415 2,046 
Not including 105 cattle and 4,734 hogs 
direct. 


DENVER. 
Cattle. Calves. 
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8T. PAUL. 
Cattle Calves. 
4,462 


Hogs. 
18,890 


27,590 
44,479 
90,959 


Sheep. 
11,575 
18,941 


6,652 
32,168 


Hogs. Sheep. 

16,587 2,115 

716 ecee 
1,349 
130 


38 
287 
10,343 


Cattle Calves. 

Ki & @.,...--6 SAR 604 
pr * Co.. Ot 
Indianapolis Abt. Co. 9 
Hilgemeier Bros. ... nian 
21 

cong 


"16 


6 
72 
2,197 
112 
8,182 39,757 
CINCINNATI. 
Cattle Calves. Hogs. 
736 
6,545 
1,138 
249 


iim 
er, 


8,942 
2,650 
3,237 
2,527 

520 


44 trie 


& F. Pk: 
a F. Stegner..... 

PCTB cccccccccce 
Others 

1,812 21,5384 2,878 

Not includin; 1,218 cattle, 5,741 hogs and 911 
sheep bought direct. 
RECAPITULATION. 


Recapitulation of packers’ ae oe by markets 
for week ended Dec. 12, 1931, with comparisons: 


Cor. 
week, 
0. 
18,856 
20,515 
15,792 
290 


8,001 


Indianapolis 
Cincinnati 


Sioux City 
Oklahoma City 


1 
Indianapolis 
Cincinnati 


ukee 
Indianapolis 
Cincinnati 


December 19, 1931 
CHICAGO LIVESTOCK 


Statistics of livestock at the Chi 
Stock Yards for current and comparative 
are reported as follows: 

RECBHIPTS. 
Cattle. 


eee | siszeey if 


Totai receipts for month and year to December 
12, with comparisons: 
—December.— 


-Year.—_. 
1931. 1980. 


1981. 
2,186, 3 137 
523,53 2,137,821 


7,806, 704 amt 


* T80" 406 186, 838 261,943 4,182,399 
SHIPMENTS. 
Cattle. Calves. 

ove Meee 295 

see. 3,902 

eceee 4,657 


a 


7 


pasa 
382333 ' 


279 
251 
504 
146 
Sat., Dec. 12..... 100 eoee 


HOH 


| 


Pd gues |esicea? & 


This week .......18,023 1,475 

Previous week .. es 257 2,735 
Year ago .. 5,520 

Two years ago.. “7 161 409 

WEEKLY AVERAGE PRICE OF 

Cattle. Hogs. 

Week ended Dec. = $ 7.65 $ 4.25 

7.35 30 

95 

0 


« 
PO MMwwn F 


Id 
oo’ 


anes ares 
1930 


4. 
4. 
7. 
9. 
8 


55 
8.10 
1.75 
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Av. 1926-1930......$11.75 $ 9.15 


SUPPLIES FOR CHICAGO PACKERS, 


Net supplies of one, hogs and sheep for 
ers at the Chicago Stock Yards: . aad 


E 


Cattle. 
*Week oniel, 8 ee 12. ‘ 500 
34,643 


*Saturday, Dec. 12, estimated. 
HOG RECEIPTS, WEIGHTS, PRICES. 


Receipts, average weights and top and average 
prices of hogs, with comparisons: 


No. Avg. 

Rec’d. Wet. 
*Week ended Dec. 12.. 2 
Pre k 


230 


Av. 1926-1930 230 


*Receipts and average weights estimated. 


CHICAGO HOG SLAUGHTERS. 


Hogs slaughtered at Chicago under federal ir 
spection for week ended Dec. 12, 1931, with om 
parisons: 

Week ended Deo. 19......ccccsccvccsece +» 285,518 


CHICAGO HOG SUPPLIES. 


yO es of hogs purchased by Ching: packers 
and ppers during the week ended Wednesday, 
December 17, 1931, were as follows: 


Packers’ purchases 
Direct to packers 
Shippers’ purchases 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York 
markets for week ended Dec. 12, 1981: 
Cattle. Calves. Hogs. Sheep 
4,858 7,658 7,191 
reese 2088 7 oer 
4,318 


tal 12,625 
Previous week 13,179 
Two weeks ago 284 9,839 


Jersey City 
Central Union 
New York 
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RECEIPTS AT CENTERS Wichita 


Indianapolis 

Pittsburgh . 
SATURDAY, DECEMBER 12, 1931. Cincinnati 
Cattle. Hogs. Sheep, Buffalo ;. 
Nashville 


LOS ANGELES STOCK SHOW. 

High prices were paid for champion 
cattle, sheep and hogs at the Great 
Western Livestock Show held at Los 
Angeles the first week in December. 


SLAUGHTER REPORTS The grand champion fat lamb of the 
ees minis 6 ts talk: Yeti show sold at $6.25 a pound, just one 


show the number of livestock slaughtered at 14 hundred times the market value 
centers for the week ended December 12, 1931, P in - ie at that 
with comparisons: time. The grand champion carlot of 
CATTLE. 
Week _ lambs sold at 30c a pound, about five 


o—, : ; times the market value, and a record 
sale at that market. The champion 
lamb was a Southdown and the 
champion load, Hampshire-Southdown 
crosses. 

The grand champion steer sold at 
$1.40 a pound, amounting to $1,288. He 
was bought by Frank H. Hauser, presi- 
dent of the Pioneer Public Market at 
Santa Monica, and weighed 820 lbs. 
He was a Colorado bred and fed steer. 

The grand champion carlot of cattle 
were Matador Herefords, fed and ex- 
hibited by Dan Casement of Manhat- 
tan, Kans. H. W. Blayney, secretary 
of the Blayney-Murphy Packing Co., 
Denver, Colo., judged the carlot cattle 
exhibits. The steers sold at $25.00 a 
hundredweight to the Cudahy Packing 
Co. for the Great Atlantic & Pacific 
Tea Co. 

In the hog division the grand cham- 
pion barrow was a Hampshire which 
was sold to the Associated Meat Co. 
at 60c a pound. A feature of the auc- 
tion of barrows was the donation of 
one hog to the unemployment fund of 
Los Angeles which sold at 50c a pound 
to the Distributors Packing Co. 

The grand champion carlot of hogs 

Fort Worth. : ““. were Hampshires shown by Fontana 

Philadelphie Oe , — Farms. This load sold to the Hauser 

New York & Jersey City 76941 86, y Packing Co. at 9%c a pound, and the 

Oklahoma City 2,045 647 573 first prize crossbred hogs to Cudahy 

—- cm ‘gp ~«Packing Co. at 7%c. 

—~- All of the local packers took part in 
aaaeieans the bidding on the price livestock and 
neil tia in many instances made record prices 

CANADIAN LIVESTOCK PRICES. ae Fs a ‘ 
Leading Canadian centers top live- yinit of fat cattle in the history of 
stock price summary, week ended De- 11, yards and what was said to be 
cember 10, 1931, with comparisons, re- tho en est individual steer show 

rted by Dominion Live Stock Branch: amy d : 
ae ever witnessed on the Pacific coast 


BUTCHER STEERS. with every class filled with outstand- 

Up to 1,050 Ibs. ing exhibits. There were more than 
400 entries of breeding hogs in addi- 
tion to large numbers of pens of hogs 
ready for slaughter, and a gratifying 
carlot exhibit. 

The show is under the direction of 
J. A. McNaughton, vice-president and 
general manager of the Los Angeles 
Union Stock Yards Co. 

PR 


NEW STOCKYARDS POSTED. 


Two new stockyards were posted 
during November as coming under the 
provisions of the packers and _ stock- 
yards act. These are the Norfolk Live 
Stock Sales Co. Stockyards at Norfolk, 
Nebr., and the Wisconsin Dairy Cattle 
Market at Trevor, Wis. 

ro 


POLISH HOG SLAUGHTERS. 

Hog slaughters in Poland during the 
first and second quarters of 1931, and 
the second quarter of 1930, are reported 
to the U. S. Department of Commerce 
as follows: First quarter, 1931, 1,368,- 
964 head; second quarter, 1931, 1,038,- 
ee second quarter, 1930, 795,093 

ead. 
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THURSDAY, DECEMBER 17, 1931. 
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MORE LAMBS ON FEED. 

Developments to the end of Novem- 
ber indicate a considerable increase in 
the total number of lambs on feed for 
market on December 1 this year over 
last. The shipments of feeder lambs 
into the Corn Belt States, inspected 
through markets, in November were 
relatively large, being over 20 per cent 
above the shipments in November, 1930, 
and the largest for the month since 
1922. 
_ Direct shipments during November 
into the two principal feeding areas in 
Colorado and into the Scottsbluff sec- 
tion of Nebraska and Wyoming were 
also very large, with the result that 
feeding in these areas this winter will 
be on a larger scale than last winter. 

Reports from other western states 
show a larger number on feed in nearly 
all of these states this year than last. 


a 


ECUADOR LARD IMPORT RULING. 
A recent decree prohibits importation 
into Ecuador of lard containing more 


than 12 per cent added stearine, ac- 
cording to a report to the U. S. Depart- 
ment of Commerce. 
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LEATHER BELTING MEETING. 


Among the important subjects dis- 
cussed at the annual meeting of the 
American Leather Belting Association, 
held in New York City the early part 
of December, were standard designa- 
tions of thicknesses for leather belting, 


uniform methods of charging for mak- 
ing belts endless and a revised method 
of reporting costs to the association. 

The following officers were elected: 
President, Edward H. Ball, Chicago 
Belting Co.; first vice president, R. M. 
Pindell, jr., Alexander Brothers, Inc.; 
second vice president, Philip C. Brown, 
I. B. Williams & Sons; treasurer, 
Julian Alexander, E. P. Alexander & 
Son, Inc.; secretary, J. Louis Nelson, 
41 Park Row, New York. Three new 
members of the executive committee 
were elected: J. Edgar Rhoads, J. E. 
Rhoads & Sons; G. Arthur Schieren, 
Chas. A. Schieren Co.; R. M. Pindell, 
jr., Alexander Brothers, Inc. Mem- 
bership of the executive committee in- 
cludes the men named and Frank H. 
Willard, Graton & Knight Co.; H. E. 
Whiting, Whitling Leather & Belting 
Co.; Arthur H. Rahmann, Geo. Rah- 
mann & Co. 








LIVESTOCK PRICES AT LEADING MARKETS. 
Livestock prices at five leading Western markets Thursday, Dec. 17, 1931: 


Hogs (Soft or oily hogs and roast- 
ing pigs excluded): : 


Lt. It. (140-160 Ibs.) gd-ch 
Lt. wt. (160-180 lbs.) gd-ch.... 


.) med-ch. 3. 
Sitr. pigs (100-130 Ibs.) gd-ch.. ‘ % 
Av. cost & wt. Thurs. (pigs excl.) 3.99-234 
Slaughter Cattle and Calves: 
STEERS (600-900 LBS.) : 


STEERS (1,100-1,300 LBS.) : 
Choice .. 


od oT dt al 
S83 RX SSSS 


Pa 


Slaughter Sheep and Lambs: 


LAMBS: 
(90 Ibs. down)—Gd-ch. ....... 4.75@ 5.65 
edi 3.50@ 4.75 


Medium y » 4. 
(All weights)—Common 2.75@ 3.50 
YEARLING WETHERS: 
(90-110 Ibs.)—Med-ch. ........ 
EWES: 


(90-120 lbs.) —Med-ch. 
(120-150 Ibs.)—Med-ch 


CHICAGO. E. ST. LOUIS. 
$ 3.65@ 4.00 $ 3.75@ 
3.90@ 4. 4. 
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OMAHA. KANS. CITY. ST. PAUL. 


3.35@ 3.65 $ 3.25@ 3.75 


4.10 $ 3.25@ 3.50 $ 3. 
410 3.50@ 3.65  3.60@ 
: 3.55@ 3.70 

.55@ 3.75 
8.55@ 3.75 
3.55@ 3.65 
3.55@ 3.60 
3.35@ 3.40 
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December 19, 193, 


THE WEEK IN HOG FUTURES 


Transactions in the hog future map. 
ket are reported by the Chicago Live. 
stock Exchange for the week eng 
Dec. 18, 1931, with totals from th 
opening of future trading on March |, 
1930, to date, as follows: 

ba = Since ‘arch, 
Pounds sold 
ogs sold 


Hogs delivered 
Pounds delivered .... 
Av. wt. hogs delivered 
Active quotations on future con 
at Chicago for the week ended Degem. 


ber 18, 1931: 
Light.* Med. Heavy. a 


DECEMBER 12 TO 16, 1931, INCLUSIVE, 
NO TRANSACTIONS. 


DECEMBER 17, 1931. 


FRIDAY, DECEMBER 18, 1931. 
$ 5.00 


*Light hogs—not less than 170 lbs., nor mop 
than 210 lbs. Medium hogs—not less than 2) 
lbs., nor more than 260 ibs. Heavy 
less than 260 lbs., nor more than 310 lbs. Tp. 
even weight hogs—averaging not less than 
Ibs., nor more than 280 lbs.; excludes hog 
weighing under 160 Ibs., or more than 330 iy 
Carlot—16,500 lbs., with a variation not in @ 
cess of 1,500 lbs. 


ee 


U. S. INSPECTED HOG KILL, 


At nine centers during week ended 
Friday, Dec. 11, 1931: 
Week 


Omaha 

*East St. Louis. 
Sioux City 

St. Paul 


E | EREEREEEE sie 


*Includes St. Louis, Mo. 
—_o——_ 


WEEKLY HIDE IMPORTS. 


Dec. 


Cc. 
Nov. 28, 1931 
Nov. 21, 1931 


To date, 1930... .1,471,376 
+ Be 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for th 
week ended December 12, 1931, were 
4,607,000 lbs.; previous week, 4,257,000 
Ibs.; same week last year, 3,1 
Ibs.; from January 1 to December 2 
this year, 199,312,000 Ibs.; same 
a year ago, 175,054,000 lbs. 

Shipments of hides from Chicago fot 
the week ended December 12, 1931, were 
8,145,000 Ibs.; previous week, 8 
Ibs.; same week last year, 2,162,000 
Ibs.; from January 1 to Dece 2B 
this year, 213,849,000 lbs.; same period 
a year ago, 155,646,000 Ibs. 

———fe—-— 


WHEN YOU WANT A GOOD MAX 


When in need of expert packinghous 
workers watch the classified pages af 
THE NATIONAL PROVISIONER. 
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Hide and Skin Markets 


Chicago. 
PACKER HIDES — Another quiet 
week passed in the packer hide mar- 
ket, this being the seventh week dur- 


ing which trading has been practically 
at a standstill. Apparently there are 
no signs as yet of settlement of the 
controversy between packers and tan- 
ners regarding elimination of the 
charge of 4 per cent added to invoices 
to cover trimming of hides. 

One packer sold couple cars heavy 
Texas steers at the end of last week, 
and another moved couple cars of bulls 
this week, on the old basis, with the 
4 per cent added. Aside from this, 
there was no trading whatever in the 
packer market. Couple outside inde- 

ndent packers moved small lots of 
hides, as mentioned below, on new 
basis, but majority of outside packers 
have been inclined to go along with the 
big packers in declining to sell without 
the addition of the 4 per cent charge 
for trimming. 

Preliminary figures released by the 
New York Hide Exchange showed the 
expected sharp seasonal decline in shoe 
production during November, the out- 
put being estimated at 18,000,000 pairs, 
compared with 25,331,000 pairs in Oc- 
tober, and 18,541,000 pairs in Novem- 
ber, 1930. 

Trading on the Hide Exchange in- 
creased in volume this week, and there 
is a feeling among the trade that pos- 
sibly some of the holdings of killers 
have been sold there for later delivery, 
and that stocks in packers’ hands when 
the controversy is settled will not be 
as large as anticipated. 

In the absence of trading to definitely 
establish the market, prices are quoted 
nominally below, unchanged from pre- 
vious week. 

Native steers quoted 8%c last paid, 
and extreme native steers 7c last 
paid, tanner business. 

Butt branded steers last sold at 8c, 
with Colorados quoted 7%c nom. One 
packer sold 2,000 November heavy 
Texas steers at close of last week at 
8c, steady; light Texas steers quoted 
Tc, nom. and extreme light Texas 
steers 6%4c, nom. 

Heavy native cows quoted around 
7%e, nom.; light native cows quoted 
around 7%4c, nom., and branded cows 
6%c, nom. 

One packer sold 1,100 November-De- 
cember native bulls this week at 4%c, 
and 200 branded bulls at 3%c, old basis, 
both at %¢ down from previous sale. ° 

FOREIGN WET SALTED HIDES— 
South American market moderately ac- 
tive. One lot of 4,000 LaBlancas and 
4,000 LaPlatas sold early at $24.75, 
equal to 7-7/16c, c.if. New York, as 
against $25.50 or 75c paid last week. 
Later, 8,000 Anglo steers sold to Ger- 
many, and 4,000 LaPlatas to this coun- 
try, both at $24.25, equal to 7-5/16c, 
cif. New York. 

SMALL PACKER HIDES — Last 
trading locally on November small 
packer all-weight hides was at 6%c for 
native cows and steers and 6%c for 
branded, new basis. Couple lots still 
being held. 

Local small packer association sold 
three more cars December light native 
Cows at end of last week at 6%c, new 
basis, steady. 


A Canadian packer sold 5,000 Novem- 


ber hides early, branded steers at 7%c, 
heavy native cows 7c, and branded cows 
646c, in Canadian funds, new basis. A 
St. Louis packer moved 2,500 October- 
November native steers at 742c, new 
basis. An Indiana packer sold a mixed 
car December hides, native steers at 
Tic, butt brands 744c, Coiorados 7c; 
extreme native steers, heavy and light 
native cows at 6%c, and branded cows 


at 6c. 

COUNTRY HIDES—There has been 
a fair trade in the country market, with 
prices steady to firm. Some support 
has been lent to the market by dealers 
who had previously sold ahead on some 
selections. All-weights are quoted 544c, 
selected, delivered, with some asking up 
to 6c. Heavy steers and cows, 60 lb. 
up, moved in a fair way at 5c, flat. 
Buff weights have sold at 5%c and this 
price generally quoted; reports of sales 
at 6c early lack confirmation. Ex- 
tremes quoted 642@6%c, with choice 
lots held up to 7c. Bulls dull around 
3c, flat. All-weight branded list about 
4%¢, flat, less Chicago freight. 

CALFSKINS—Last trading in pack- 
er calfskins was October take-off, 9% 
Ib. and up at 9%c, and under 9% Ib. at 
8%c, old basis. No trading reported 
yet on November calf, which will move 
on new basis. Market quoted in a nom- 
inal way around 94%@10c, with some 
sellers talking higher. 

Chicago city- calfskins unchanged; a 
car 8/10 sold at 7c, about steady, with 
7%4c asked for more; the 10/15 Ib. last 
sold at 8%c. Outside cities 8/15 lb. 
quoted 73% @8c; mixed cities and coun- 
ore about 7c; straight countries 6@ 

Cc. 
KIPSKINS—One packer sold 3,000 
November kipskins this week on new 
basis, northern natives at 8%c, over- 
weights at 744c, and branded at 6c; 
other killers still talk higher. 

Chicago city kipskins quoted 714 @8c, 
nom., with top last paid. Outside cities 
quoted around 7%c; mixed cities and 
countries 64%@6%c; straight countries 
6@6%c. 

HORSEHIDES — Market about un- 
changed, with choice city renderers 
quotable at $2.50@2.75, and mixed city 
and country lots available at $1.75@ 
2.25; country lots quoted around $1.50. 

SHEEPSKIN S—Dry pelts about 
steady at 9c for full wools. The few 
shearlings being offered find a ready 
market at around steady prices; one 
packer sold a few shearlings at 35c for 
No. 1 lambs, 2242c for No. 2’s, and 15c 
for fresh clips. Pickled skins reported 
well sold up, due to desire of buyers to 
obtain skins before they begin to run 
cockly; market firm on graded basis 
at $1.75 for ribby lambs and $2.75 for 
blind ribby lambs, at Chicago; straight 
run quoted $2.00@2.25 per doz., with 
quality not running as good as earlier. 
Small packer lamb pelts firm at 55@60c 


paid. 
New York. 


PACKER HIDES—Market continues 
dull, with trading at a standstill pend- 
ing settlement of disputed charge of 4 
per cent heretofore added to invoices 
to cover trimming of hides. 

CALFSKINS—tTrading rather quiet 
on calfskins, with buyers’ ideas lower. 
The 5-7’s are quoted nominally 70@ 
80c; 7-9’s around $1.00; two cars 9-12 
cities sold at $1.35. 
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New York Hide Exchange Futures. 

Saturday, December 12, 1931—Close: 
Dec. 6.60b; Jan. 6.70n; Feb. 6.80n; Mar. 
6.90@7.10; Apr. 7.15n; May 7.40n; June 
7.60 sale; July 7.80n; Aug. 8.00n; Sept. 
8.25@8.40; Oct. 8.45n; Nov. 8.65n. Sales 
9 lots. 

Monday, December 14, 1931—Close: 
Dec. 6.50b; Jan. 6.70n; Feb. 6.80n; Mar. 
6.90@7.00; Apr. 7.15n; May 7.40n; June 
7.60 sale; July 7.80n; Aug. 8.00n; Sept. 
a ; Oct. 8.45n; Nov. 8.65n. Sales 

ots. 


Tuesday, December 15, 1931—Close: 
Dec. 6.70@6.85; Jan. 6.75n; Feb. 6.85n; 
Mar. 6.95@7.04; Apr. 7.15n; May 7.40n; 
June 7.60@7.65; July 7.80n; Aug. 8.05n; 
Sept. 8.30@8.45; Oct. 8.50n; Nov. 8.70n. 
Sales 18 lots. 


Wednesday, December 16, 1931— 
Close: Dec. 6.70@6.85; Jan. 6.75n; Feb. 
6.85n; Mar. 7.00 sale; Apr. 7.15n; May 
7.40n; June 7.60 sale; July 7.80n; Aug. 
8.00n; Sept. 8.25@8.30; Oct. 8.45n; Nov. 
8.65n. Sales 52 lots. 

Thursday, December 17, 1931—Close: 
Dec. 6.50n; Jan. 6.55n; Feb. 6.60n; Mar. 
6.65 sale; Apr. 6.85n; May 7.10n; June 
7.40 sale; July 7.65n; Aug. 7.85n; Sept. 
8.10 sale; Oct. 8.30n; Nov. 8.50n. Sales 
52 lots. 

Friday, December 18, 1931 — Close: 
Jan. 6.55n; Feb. 6.65n; Mar. 6.75@6.85; 
Apr. 7.00n; May 7.25n; June 7.51@7.52 
sales; July 7.75n; Aug. 8.00n; Sept. 
8.22@8.29; Oct. 8.40n; Nov. 8.60n. es 
56 lots. 

Exchange will be closed on the Sat- 
urdays following Christmas Day and 
New Year’s Day, as well as on those 
holidays. 

sini 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Dec. 18, 1931, with com- 
parisons, are reported as follows: 

PACKER HIDES. 


Week ended Prev. 
Dec. 18. week. 
nat. 


ear 9 @9%n 9 @ 9%n 
@ 8% 
@ 8 


Cor. week, 
19380. 
Spr. 
strs. 


strs. 8n 
Hvy. Col. strs. @ Tn 
Ex-light Tex. 

strs. 
Brnd’d cows. 
Hvy. nat. cows 


Lt. nat. cows 
Nat. bulls .. 


reg.. @ 
hris.25 
Light native, butt branded and Colorado steers 
lc per lb. less than heavies. 
CITY AND SMALL PACKERS. 
Nat. all-wts. 6% 6% 
Branded .... 6 


Nat. bulls .. 
Brnd’d_ bulls 


@ 7%n 


Slunks, hris.. 


Hvy. steers. 
Hvy. cows.. 


Buffs 


Bulls 
Calfskins ... 6 


@15 
@ in 5n 
..1.50@2.75 1.50@2.75 


SHEEPSKINS. 


Horsehides 


Pkr. lambs. # 


Wy, 5214 @55 
Sf Move Gas 
29 @ 9% 


lambs |... .55 
Pkr. shearigs. 
Dry pelts ... 
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Quality and Flavor 
Always Uniform 


Hickory Brand Salami is of the highest 

' quality possible—and that high quality 

must always be the same with no vari- 

ation. That’s why Hickory Brand Salami 

gets the business. Your share of these 

profitable sales is waiting for you. 
Write for details today. 


; HICKORY 
BRAND B/C SALAMI 


J.S. HOFFMAN COMPANY 


New York 
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SEASLIC, INC. 


MAKERS OF 
DEPENDABLE SEASONINGS 


SEASLIC is a name long and favor- 
ably known. 


For years this brand has held rank 
as the BEST. The largest users con- 
tinue to buy and use SEASLIC DRY 
SOLUBLE, a dry carrier. 


“Pork with Sage” or “Pork without 
sage.” Fancy Liver Loaf, Braun- 
schweiger, and Vienna _ Spices. 
Seaslic is not only better but it costs 
less. 
Choose Sound Meats 
Choose Sound Seasonings 


“SEASLIC BUILDS BUSINESS” 


SEASLIC, INC. 


Telephone LAFayette 8820 
1425 W. 37th Street, Chicago, Illinois 


“SEASLIS 


THE ORIGINAL LIQUID SEASONINGS 


Seasonings in All Forms 


The Modern Seasoning Method 
Jor All Products 














F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 

















—— 





ROBERT J. McLAREN, A‘I‘A 
ARCHITECT 
DESIGNING AND SSPER VERS CONSTRUCTION 
PACKING PLANTS—COLD STORAGE WAREHOUSES 
1801 Prairie Ave. Chicago. Ill. 








H. PETER HENSCHIEN 


Architect 
PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
59 East Van Buren St., Chicago, Ill. 
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PACKERS COMMISSION CO.| 


FORTY-SECOND FLOOR :: BOARD OF TRADE BLDG. 
EXCLUSIVE PACKERS REPRESENTATIVES 
PACKING HOUSE PRODUCTS 


SPECIALIZING IN—DRESSED HOGS—FROM THE CORN BELT 


CROSS AND KELLY CODES :: 


CHICAGO 








LONG DISTANCE PHONE WEBSTER 3113 
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Chicago Section 


E. P. Kelly, president, Capitol City 
Products Co., Columbus, O., was in 
town this week. 


E. E. Werk. president, Ohio Butterine 
(o.. Cincinnati. O., transacted business 
in Chicago during the week. 


Subscriptions to the Cook County 
joint emergency relief fund during the 
week brought the total to $9,925,773. 


W. Hoffman, manager, produce 
department. Cudahy Packing Co., Chi- 
, was elected to membership on the 
Chicago Board of Trade this week. 
Purchases of livestock at Chicago by 
principal packers, for the first four 
days of this week totaled 14,784 cattle, 
6.389 calves, 52,799 hogs and 44,956 
sheep. 


R. L. McTavish of the Germantown 
Rendering Works, Germantown, 0O., is 
receiving congratulations from his 
many friends in the trade on a pre- 
Christmas present—a baby girl who 
arrived just ahead of the holiday gift 
season. 


Provision shipments from Chicago for 
the week ended December 13, 1931, with 
comparisons, were as follows: 

Sdays Previous Cor. 
Dec. 12. week. week, ’30. 
Cured meats, Ibs. .13,148,000 13,558,000 10,655,000 
Fresh meats, Ibs. . .53,913,000 50,943,000 47,047, 
lari, Ibs 11,873,000 9,458,000 6,527,000 
soencinaliainnies 
LARD DISPLAYS ADD TO SALES. 


Increases of as much as 100 per cent 
in the sale of lard followed the use in 
a number of retail stores in Chicago of 
lard advertising and display material 
prepared by the Institute of American 
Meat Packers. 

The material used consisted of a 
three-piece four color set of large 
window displays featuring the use of 
pure lard as a cooking agent, two 
window streamers in color calling at- 
tention to the economy of lard, and 
three leaflets which emphasize the 
merits of lard and give recipes for its 
use. The leaflets were handed out to 
customers. 

Otto Kleinefeld of Kleinefeld’s Qual- 
ity Market declared that he sold ap- 
proximately twice as much lard in the 
week in which he had the material up 
as he sold in each of the two preceding 
weeks. He has given the display mate- 
nial a permanent place in his store. 

George Pauli, another well known 
Chicago retailer, featured the lard dis- 
plays and pamphlets in all sales talks 
made by clerks to customers. He re- 
Ported an increase of 25 per cent in 
sales compared with the previous week, 
and said that he never had material in 
his windows which drew more attention. 

Westerfeld’s, a large market on West 
Madison st., which, in addition to dis- 


playing the material, made special men- 
tion of lard in its newspaper advertis- 
ing, reported an increase of approxi- 
mately 25 per cent. 

A fourth store used the lard publicity 
as the only means of increasing lard 
sales during the week in which the 
material was up and showed an increase 
of 5 per cent over the preceding week. 

The educational displays were used 
in all four stores during a week of espe- 
cially warm weather, and it was the 
opinion of all four proprietors that 
without this special impetus, sales 
would not have increased, and demand 
possibly would have declined somewhat. 

——fe. — 
BRENNAN OFFICERS RE-ELECTED. 


Officers of the Brennan Packing 
Company, Chicago, were re-elected for 
the coming year, as follows: President, 
Charles E. Herrick; vice-president, 
James G. Brennan; vice-president, F. B. 


Penney; secretary, J. M. Haughey; and 
treasurer, F. J. Brennan. The regular 
quarterly dividends on both common 
and preferred stock were declared, pay- 
able March 1 to stockholders of record 
February 20, 1932. 


——%e—— 
NEW MILLER & HART DIRECTORS. 


Three new directors of Miller & Hart 
were elected at the recent annual meet- 
ing of stockholders. These are J. H. 
Edmonson, R. Rezank and R. W. Trot- 
ter. The new directors replace others 
resigned, including D. V. Colbert, vice- 
president, who retired during the year. 
All other officers and directors were re- 
elected. 


SUSPEND COMMISSION FIRMS. 


The order of Secretary of Agricul- 
ture Hyde, suspending 43 live stock 
commission firms at the National Stock 
Yards, Ill., for a period of 90 days, was 
upheld in the decision of a special fed- 
eral court handed down during the 


week. The firms were accused of boy- 
cotting two cooperative organizations 
sponsored by the federal farm board. 

The court found there was no evi- 
dence to sustain charges against John 
Bowles & Co., Shippers Livestock and 
Commission Co., Johnson Livestock 
Commission Co., and the Leiner Live- 
stock Commission Co., and ruled that 
they should be exempt from the pro- 
visions of the secretary’s order. 

When the secretary’s order was is- 
sued the dealers appealed to the fed- 
eral court and the case was argued last 
September. Each contention of the 
dealers in their appeal was rejected by 
the court, which upheld the constitu- 
tionality of both the packers and stock- 
yards act and the agricultural market- 
ing act. It ruled that the proceedings 
under which the Hyde order was based 
were not irregular and did not violate 
the dealers’ constitutional rights, and 
that the order was neither unreason- 
able, discriminatory nor confiscatory. 

The court stated that the temporary 
injunction restraining the agricultural 
department from carrying out the or- 
der will be dissolved. 

W. A. Moody, president of the St. 
Louis Livestock Exchange, said an ap- 
peal will be taken to the Supreme Court 
of the United States, and trading will 
be conducted pending the final decision. 

a 


When in need of expert packing- 
house workers watch the classified 
pages of THE NATIONAL PROVISIONER. 


KNOW A BARGAIN WHEN THEY SEE IT. 
Hundreds of employes of Swift & Company took advantage of the drop in the 


Rise of Swift stock last week to Ret buyin, 
ey pur 


orby, secretary of the company. 


orders in through the office of J. B 
ed thousands of shares. 


m the time of the opening of the market, all through the day employes 


0} 
wended their way to the fou 


day,” and they thus testi 


company. Many of them had 


floor of the general offices at 
for purchases of stock ranging from five shares wu 
e 


icago and left orders 
to the hundreds. It was “bargain 


their faith and offered their financial support to the 
the cash to buy the certificates outright. 
advantage of the employes’ stock investment 


thers took 
lan, under which they could purchase 


for ten per cent down, the balance being payable at 25c a share per week. 
In addition to local employes, buying orders were received from Swift employes 


all over the United States. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 


CASH PRICES. 


Based on actual carlot og 
December 17, 


REGULAR HAMS. 
Green. 


10 
9 


8% 
8% 


BOILING HAMS. 
Green. 
Standard. 

9% 
9% 
9% 


SKINNED HAMS. 


Green. 
Standard. 


PICNICS. 


Green. 
Standard. 


6% 
6 
6 
6 
6 


n 
RO 


8 
8 
7 
7 
7 
7 


PRK 


D. S. BELLIES. 


Sweet Pickled. 
Standard. 


Sweet Pickled. 
Standard. Sh. Shank 


MARKET SERVICE 


FUTURE PRICES. 


Thursday, SATURDAY, 


LARD— 


Sweet Pickled. Dec. 
Standard. Standar 


d. Fancy. Jan. 
u Mar. 
10 May 
9% 
9% 


MONDAY, 


LARD— 
Fancy. mee 


9% Jan. 

9% Mar. 

9% May 
CLEAR BELLIES— 
Jan. 


Sweet Pickled. 
Standard. Fancy. 


TUESDAY, 
LARD— 
Dec. ... 5.65 


- 5.5 


WEDNESDAY, 
LARD— 


Dec. ... 5.7 5.80 
Jan. ... 5.57% = = 5.67% 


Mar. ... 
May 


Jan. 
May 


THURSDAY, DECEMBER 17, 


LARD— 


Dec. ... 5.67% 5.67% 


Jan. 
Mar. 


CLEAR BELLIES— 





Clear 
Standard. 


D. S. FAT BACKS. 
Standard. 


: Fancy. 


DECEMBER 12, 
Open. High. 


DECEMBER 15, 


: 5.70 5.70 
May ... 5.85-82% 5.85 


1931. 
Close. 


DECEMBER 14, 1931. 


1931. 


DECEMBER 16, 1931. 


5.75ax 
5.60ax 
5.70—ax 
5.82% 


5.75n 
.05 


1931. 


5.65 
5.50ax 
5.60—ax 


124%— 5.72%4—ax 


5.75n 
5.97 ax 


FRIDAY, DECEMBER 18, 1931. 


LARD— 
Dec. ... 5.60 


CLEAR BELLIES— 


Export Trim. 


5.62% 
fan: -... S4TK—* 50 — 
Mar. ... 5.65 5.65 
May ... 5.72% 5.75 


5.60ax 
5.47% 
5.60ax 
5.72%ax 
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CHICAGO RETAIL 


Rib roast, hvy. ~ 5pm 
Rib roast, lt. end. 
Chrek roast 
Steaks, round...... 
Steaks, sirl. 1st cut..30 
Steaks, porterhouse. .45 
Steaks, flank 
Beef stew, chuck.. 
Corn briskets, 

boneless 
Corned plat i) 
Corned fonge. bnis. .22 


gs 
Stew: 
thane. shoulders. . 
Chops, rib and loin. . 


Shculders ......+.-+++ 
Chops, rib and loin. 35 


Hindquarters 

Forequarters .... ee 
Legs ......+. baste e sivtewaes 22 
Breasts 

Shoulders 

Cutlets 

Rib and loin chops 


MEATS 


Cor. wk,, 1 
a No, = 


Ns 


Bas SESRERSN 
BS& [SBSSSes x 


Butchers’ Offal. 


@1 
Shop fat @ 
Bone, per 100 Ibs @10 
Calf skins @i7 
Kips @i7 
Deacons @i7 





% 





CURING MATERIALS. 


Nitrite of soda, l. c. 1. Chicago.. 
Saltpeter, 25 bbl. lots, f.o.b. N. 
Dbl. refined ‘pomenee 
Small crystals 


Bbls. 
«10% 
¥.: 


4% 
5 
6% 
7 
1% 
7% 
8 


OTHER D. S. MEATS. 

Extra short clears 
Extra short ribs 
Regular plates 
Clear plates 
Jowl butts 

m square jowls 
Green rough jowls 


Key: ax, asked; b, bid; n, nominal; —, split. 


Watch the “Wanted” and “For Sale” 
page for business opportunities and 


bargains in equipment. 








ANIMAL OILS. 


Prime edible lard “. wecccovcecs os 
Headlight burning oil 
Prim 


Medium crystals 

Large crystals 

Bbl. refd. gran. nitrate of soda 
Less than 25 bbl. lots, 4c more, 


Salt— 


Granulated, 
cago, bulk .. 
Medium, carlots, 


bulk 
Rock, carlots, per ton, f.0.b. Chicago.. 


Sugar— 


ag sugar, 96 basta, f.o.b. New Or- 

eans .. ° oa 

Second sugar, 90 basis 

Syrup testing, 63 to 65 combined “su: 
crose and invert. ‘New York 

Standard gran. f.o.b. refiners (2%)... 


sactote, per ton, f.o.b, Chi- 
ee OOD 


Knuckles 


Brains | 


Kidney: 8 


Choice « 


> ee —-- Packers’ curing sugar. 100 Ib. bags, 
.0.b. erve, La., less 2%....+++: 
Packers’ curing sugar. 250 lb. ba 
f.o.b. Reserve, La., less 








No. 2 — 
| PURE VINEGARS | [Pog aear trates 


Pure neatsfoot oil 
Special neatsfoot oil 
tra neatsfoot oil 


SPICES. 


(These prices are basis f.o.b. Chicago.) 


% 
Oil weighs 7% Ibs. per gallon. Barrels contain 
about 50 gals. each. Prices are for oil in barrels. 


COOPERAGE. 


Ash pork barrels, black iron hoops. .$1.35 
= pork barrels, black iron hoops.. 1.40 


A. P. CALLAHAN & COMPANY Allspice 
Cinnamon 
STREET 


StH LA SA 


Ash pol galv. iron hoops.. 1.52 
White oak ham tlerces............. 2.87 
Red oak lard tierces. 

White oak lard tierces............. 1 


iidaiaiinsieats HY 


Pepper, 





* 2 


~ 


RSs cepepaes oF 8 


wecue § 


SESSSE Sees 


: 


BBEBBSBaLSS H 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 


Prime native steers—- Phin 


Week ended, 


, 16, 1931. 


Cows, 400- 
Hind quarters, 
Fore quarters, 


choice 
choice 


Beef Cuts. 


— res. 
Dec. 1931. 
St loins, prime pet ts 
sieer loins, No. @35 @34 
Steer loins, No. 2 @27 @32 
Steer short loins, prime. ) eles 
Steer short loins, No. i. 
Steer short loins, No. 2. 
Steer loin ends, (hips) « 
Steer loin ends, No. 2.. 


Cor. week, 
1930. 


Cow loins 
Cow short loins 
Cow loin ends (hips) 
Steer ribs, prime 
Steer ribs, No. 1 
Steer ribs, No. 2 
Cow ribs, No. 
Cow ribs, No. 
Steer rounds, 
Steer rounds, 
: rounds, 
chucks, 
chucks, 


Cow chucks 

Steer plates ... 
Medium plates . 
Briskets, No. 1 .. 
Steer navel ends 
Cow navel ends 


Sirloin butts, No. ox 
Sirloin butts, No. 2 ‘ 
Beef tenderloins, No. a, 
Beef tenderloins, No. 2.. 
Rump butts ‘ 
Flank steaks .. 

Shoulder clods 

Hanging tenderloins 
Insides, green, 6@8 Ibs.. 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 lbs. 


Beef Products. 


QLEOHSHAOSSN 
ERBok 


ft tt 
me Oo@mou 


Brains, each 
Sweetbreads 
Calf livers 


bs 
Choice saddles 
Medium saddles 
hoice fores 
Medium fores 


, per lb. 


. Mutton. 
eavy sheep 

Light sheep 

Heavy saddles 

Light saddles 


Fimcoqocram 


QHOASHHHHSHO 
ooenre 


S5abmauboon 


ee 
et tt 


Fresh Pork, Etc. 


Pork loins, 8@10 lbs. av. g 9% 
Picnic shoulders @ oh 
Skinned shoulders @i7 
Tenderloins b a 


so 


A@HEEGHEHQOHSDSH OO 
a] 


ae 
oe 


Doren Ses ores ames mares 


DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk... 
Country style pork sausage, smoked.... 
Frankfurts in sheep casings 
Frankfurts in hog casings 
Bologna in beef bungs, choice 
Bologna in cloth, ffined, choice. 
Bologna in beef middles, chotce 
Liver sausage in hog bun 

ked liver 
Liver oo in 
Head cheese ° 
New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue sausage 





Seen e weet enee aeeee 


DRY SAUSAGE. 


Cervelat, choice, in hog vireo I ne re 
Thuringer cervelat 

Farmer 

Holsteiner 

B. C. salami, choice.” 

Milano salami, choice, in hog bungs.... 
B, C. salami, new condition. . 

Frisses, choice, in hog middles 

Genoa style sal 

Pepperoni 

Mortadella, new condition 

Capicolli 

Italian style hams 

Virginia hums ......... ec ccccencccsccce 


SAUSAGE MATERIALS. 


Regular pork trimmings...... Ss vabocee - 84@ 
Special lean pork trimmings........... 
Extra lean pork trimmings............ 
Neck bone mmings..... ese 

Pork cheek meat.. 

Pork hearts . 

Pork livers 

Native boneless bull meat (heavy). 
Boneless — . 


Polish sausage .... 


rs 


HR ROTOR C9 ROH DATO CO 
RRR 


pe 
Pork tongues, canner trim 8. P.. 


SAUSAGE CASINGS, 
(F. 0. B. CHICAGO) 
(Wholesale lots. Usual advances for 
quantities.) 


Beef casings: 

Domestic rounds, 180 pack 
Domestic rounds, 140 pack. 
Dxport rounds;* pine | 

port rounds, m 

Oxport rounds, See. . 


WO SMES ocus'ssccacaveoes doc ietetewen 
No. 2 bungs.. 


ar 
fiddies, select. wide, 202% in. “diameter. 3s 
Middles, select, extra wi 2% in. -_. 
Dried bladders: 
ISAS TR, WIR BACs ceccvecievsccvrcssecevccdl 
BO-ED Th, WIS, TAGs oc cc vcvccsccceccccscncde 
8-10 in. wide, flat..... 
6-8 in, 
Hog casings: 
TOTO, BNE B00 PO. oo oc dc cnctecevesivces 
Narrow, = 08 See 6 dn ecécedsc ae 














Cee eee eereeeeeeeses « 


wide, flat........ 


Medium, Ke hewe bales 
Wide, per {00 5 yds, oee:4 
Extra 5 t agi Te POM atsicccccceehe cea» 


SAUSAGE IN OIL. 


Bologna style we 4 bing beef rounds— 
Small tins, 2 to ‘ 
Large tins, 1 to Po 
Frankfurt gs | agg = By in sheep penal 
raw) tins, 2 to cra 
1 to cra 
smoked link’ sa sausage “y ‘hog casings— 
Small — 2 to crate 
Teese TER, 1 CO GRR ce cccccsvedccaccess 5.75 


DRY SALT MEATS. 


Extra short clears 

Extra short ribs 

Short clear middles, oe: av 

Clear bellies, 18@20 Ibs.. 

Clear bellies, 14@16 lbs 6 
Rib bellies Ib » 6% 
Rib bellies, 2 61 
Fat backs, 1 bs 4% 
Fat backs, 14 6 
Regular plates 5 
Butts 44 


WHOLESALE SMOKED MEATS. 


Fancy reg. hams, “on pe 
Fancy skd. hams, 14@16 
Standard reg. hams, 4@ie Ibs 
Picnics, 4@8 1! 

nc; 


Knuckles, 5@9 
Cooked hams, choice, skin on, fatted.. 
Cooked hams, choice, skinless, fatted.. 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 
Cooked loin roll, smo! ked 


Mess pork, regular was 
Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces 
Clear plate pork, 25 to 35 pieces.. 
Brisket pork 

Bean pork 

Plate beef 


VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-Ib. bbl. as tececcescesscve Meee 
Honeycomb tripe, 200-Ib. - 15.00 
Pocket honeycomb five, 200-1b. bbl. 

Pork feet, 200-Ib. Db1........eeeeee 

Pork tongues, 200-1b. WER ccccccccccces 
Lamb tongues, long cut, 200-Ib. bbi-ss. es. 30.00 
Lamb tongues, short cut. 200-Ib. bbl... .....- 87.00 





OLEOMARGARINE. 


White animal fat margarines in 1-lb. 
cartons, rolls or prints, f.o.b. Chicago. 

Nut, 1-Ib. cartons, f.0.b, Chicago....... 
(30 and 60-lb. solid packed tubs, 1c 
per Ib. less.) 

Pastry, 60-Ib. tubs, f.0.b. Chicago....... 


LARD. 


Prime steam, cash (Bd. Trade)...... 

Prime steam, loose (Bd. Trade).... 

Kettle rendered, tierces, f.0.b. Chgo. 

Refined lard, tierces, f.0.b. Chicago. . 

ia, kettle rendered, tierces, f.o.b, 
¢ 


Neutral, in tierces, f. 0.b. Chi cago... 
Compound, vegetable, tierces, c.a.f... 


TALLOWS AND GREASES. 
(In Tank Cars or Drums.) 
Edible tallow, under 1% acid, 45 titre.. 
Prime rs’ tall 


me packe! OW ccccgcccccccscces BO 
No. 1 tallow, 10% f.f.a.......... 
No. 2 tallow, 40% f.f.a.. 


A-White grease 

B-White grease, max. 5% acid 
Yellow grease, 10@1 

Brown grease, 40% 


VEGETABLE OILS. 


Crude cottonseed oil in tanks, 
Valley, points, prompt 
White, deodorized, in bbls. 


HK 


Soya bean oil, f.0.b. mills.. 
Cocoanut oil, ‘seller’s tanks, f.0. b. coast. 
Refined in bbls., f.0.b. Chicago.. 


209 09 9 HEI IOD 
eR 
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Retail Section 


Cash and Carry Pays 


In Wealthy Neighborhood When 


Price and QualityAre Right 


The retail food dealer planning 
to open a cash and carry store 
might not pick the center of a 
wealthy and exclusive neighbor- 


hood as a promising location. 


But maybe he would be over- 


looking a good bet. 


For when quality product is 
handled and good service rendered 


the cash-and-carry store in the 
wealthy neighborhood is very 
likely to get its share of the busi- 
ness. 

This, at least, has been the experi- 
ence of the Victor Hugo Market, lo- 
cated in the heart of Beverly Hills, one 
of the exclusive residence sections of 
Los Angeles, Calif. 

Victor Hugo, owner of the business 
—and creator of the famous Victor 
Hugo “eat all you can” restaurant— 
had an idea he could sell high-quality 
foods, domestic and imported, on a 
cash and carry basis, providing his 
prices were attractive, even to the very 
wealthy class that surrounded his 
store. And results have proved the 
soundness of his judgment. 

When the store first was opened it 
was considered somewhat of a novelty, 


as other stores in the district had been 
charging from 10 to 20 per cent more 
than stores in the downtown district 
were asking for similar foods. The 
idea all these store proprietors had was 
that it would be impossible to sell goods 
in Beverly Hills except on a credit and 
delivery basis. 

Success of the Victor Hugo store has 
completely exploded this idea. It has 
been demonstrated that even wealthy 
people will trade at a cash-and-carry 
store, stocked with first-quality mer- 
chandise and which works on a rea- 
sonable margin of profit. 

Some customers do their own shop- 
ping. Others send servants or chauffers 
to the store. The merchandise is paid 
for at the time it is bought, and it is 
carried away by the purchasers. There 
are many accounts that spend here 
from $800 to $1,500 every month. 

An unique feature of this store is 
the delicatessen department. Here are 
stocked everything in the way of foods 
for evening and midnight parties. 
About sixty feet of the shelving in 
this department is devoted to featuring 
every conceivable kind of domestic and 
imported drinks that may be sold le- 
gally. This department stays open un- 
til midnight and does a large business. 
It is the only place in Beverly Hills 
that renders this type of service to its 
customers. 





BUILDS BUSINESS ON QUALITY FOODS AND FAIR PRICES. 


Wealthy consumers are not above saving money on their food purchases by 
tronizing the cash and carry store where quality foods and good service rule. 
is is a corner of the meat department in the Victor Hugo Market at Beverly 


Hills, suburb of Los Angeles, where many motion 
manufactured 


ping. The case is a “Super-Cold,” 
Manufacturing Co., Los Angeles, Calif. 


icture stars do their food shop- 
y the Commercial Refrigerator 








| Retail Shop Talk 








COUNTRY GENERAL STORES, 

Country general stores continug 
the front rank of retail trade outlets, 
being fifth in importance among gj 
kinds of stores in the United 
according to the Census of Distribution, 

Analysis shows that in 1929 only fou 
other kinds of stores led the countgy 
general store in the percentage of tot] 
retail business done, that sales of ap. 
proximately $2,000,000,000 show the 
country establishment is still “in the 
front rank of retail trade outlets,” and 
that general stores render very im. 
portant services to agricultural 
ducers through providing outlets for 
farm products. 

More than half (52 per cent) of the 
people of the nation are found to he 
residents of areas served by retail 
establishments located in cities of legs 
than 10,000 population, and 45 per cent 
of the 1,549,188 retailers in this country 
are located in these towns. 

There are 87,683 general stores lo- 
cated in smaller cities, towns, and open 
country, and their sales represent about 


4 per cent of the entire retail trade of | 
the nation. Grocery stores, grocery | 


stores with meat markets, department 
stores and motor vehicle sales and ser- 
vice establishments are the only types 
of stores which lead the peal stores 
in percentage of retail trade. 

The percentage of total retail sales 
represented by sales of general stores 
in various states ranges from less than 
1 per cent in areas like New Jersey, 
New York and Massachusetts, to 9 per 
cent in Nebraska, 12 per cent in North 
Dakota, and 18 per cent in Mississippi. 
In 32 states the percentage of total re- 
tail business done by general stores ex- 
ceeds the national average of 4 per 
cent. General stores do 13 per cent of 
the total retail business in the 


towns. 
ennicilpiicnini 

PLAN FOR 1932 CONVENTION. 

First steps in planning for the next 
annual convention of the National As- 
sociation of Retail Meat Dealers, to be 
held in Toledo, O., were taken on De 
cember 9, when. officers of the associa- 
tion and members of the Toledo local 
association met to discuss plans. hose 
meeting with the local associatiny were 
William B. Margerum, Philade:phia; 
George Kramer, New York City; John 
A. Kotal, Chicago; Chas. Kroh and A 
S. Pickering. : 

The convention will be held in the 
civic auditorium, it was decided, as will 
also the exhibits and the food 
The model store also will be 1 


here. 

Gottlieb Scharfy was made chairman 
of the local convention committee. The 
other members are F. G. Leydorf, set- 
retary; Phillip Provp, treasurer; A. 
Weinandy, August Schmide and Gus 
Williamson. 
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64 PEARL ST.. 
Joseph Wahiman, 





Makers of Quality Bags Since Reyhe) 





RULING ON KOSHER MEATS. 

Dealers in kosher meats must be 
observant of the Jewish religion, and 
must observe its Sabbath and canonical 
laws, or they will not be allowed to sell 
such meats. This regulation was sup- 
ported by the highest court of Massa- 
chusetts recently when it dismissed the 
suit brought by Henry Cohen, kosher 
meat dealer, against E. Silver, a rabbi, 
and others who caused his supply of 
meats to be stopped because he failed 
to observe religious laws. The court 
held that, since these rules regarding 
kosher meats had been in force for 
centuries, were enforced by an author- 
ized ecclesiastical board, and dealt with 
a matter which, though religious, had 
also a commercial aspect, the plaintiff 
must abide by the rules, and either 
observe the religious laws, or be de- 
prived of the right to sell the meats. 

fe 


NEWS OF THE RETAILERS. 

National Meat Market, Inc., 123 N. 
Jefferson st., Saginaw, Mich., has been 
incorporated with a capital of $5,000. 

Northwestern Market Co., Gratiot 
Central Market, Detroit, Mich., has 
og chartered with a capital of $15,- 


Fred L. Normandin is reported to 
have succeeded to the meat and gro- 
cery business of Burbaker & Norman- 
din, 1582 E. Stark st., Portland, Ore. 

Rose Terrace Market has been opened 
at 2007 Sandy blvd., Portland, Ore., un- 
der the management of C. M.- Saun- 
ders. 

E. M. Crystal has opened the Top-O- 
the-Hill Market at 1544 Sandy blvd., 
Portland, Ore. 

McKibben’s Food Market has been 
opened at 512 Cedar st., Wallace, Ida. 

J. F. Burns has opened a meat mar- 
ket, at 703 East Burnside st., Portland, 

rea le 

DM. Miller, Enumclaw, Wash., has 
purlased the meat business of Muchlin- 
no Bros., known as “Everybody’s Mar- 
et. 

Carl Nelson has sold his meat mar- 
ket at 4025 Beach Drive, Seattle, Wash., 
to E. I. Meacham. 

Sam Schnader, Tenino, Wash., has 
sold his meat market to Thomas 
McConkey. 

S. Borovski has sold the Courtesy 
Market, Elliott ave. and Galer st., 
Seattle, Wash., to George Bertelson 
and John Lee. 


Jacob Russell has opened a meat 


EAT IANS 


LAP 
STOCKINETTE 
COTTON 


E.SHALSTED ECO. Inc. 


NEW YORKCITY 
Dept. Mgr. 


(Formerly with Armour — Compan 


— at 10927 Venice blvd., Venice, 
al. ! 

J. D. Miller will open a meat mar- 
ket at 419 N. Fairfax ave., Los An- 
geles, Cal. 


H. C. Whalen and O. E. Horst plan 
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Pin this to your 
letterhead — mail 
today — Orders 
shipped C.O.D.— 
Money refunded 
if not satisfied. 
Check machine 
desired. 


S. G. 


141 Milk Street 











SAVE TIME! 


with the SAMSON SINEW EXTRACTOR 


SCIENTIFIC invention 

guaranteed to pull 
ALL the sinews from 
turkeys, chickens and 
other fowl. No yanking, 
bruising or pulling the 
meat. Used by A. & P. 
Co., First National and 
many others. Over 7000 
in use. 


Junior size (birds up iin 


tO 10. Tc occcass $5. 
Senior size (any size 
BAPE) ercccccvecss 7 


MATHEWSON 


Boston, Mass. 











to open a meat market at 1025-31 Wil- 
shire blvd., Santa Monica, Cal. 
Moncla’s Market, 
was recently destroyed by fire. 
The meat market of C. C. Feelhaver, 
Crofton, Neb., was destroyed by fire. 








(1) Includes heifer yearlings 45@ lbs. down at Chicago. 
and Chicago. 


WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Dec. 17, 1931: 


Fresh Beef: CHICAGO. BOSTON, 
YEARLINGS: (1) (300-550 Ibs.) : 
DMD . uc opvcc¥eragodcdecbacveeesered $14. Serre. 
Cer ecocccccessevccececesevcesves 10.50@14.00 nenkewe 
DD o. ins Sct gb ap sdeceete-c¥tcicnae 0.00@11.00 sg. ee ee 
STEERS (550-700 lbs. ) : 
Choice ....... i ne6e vegies sbe's esses ees 14.00@16.50 _.......... 
WON dee vcwcdaceecscccdecccdicceeccees 10.50@14.00  ~—s..... sss 
STEERS (700 lbs. up) 
WE, eocceeadacca ne ceonscesosaseeta 14. 16.50 $15. 17 
GOOG coccccvcccecoscccccccesccccccvese 10 14.00 11 14 
STEERS (500 Ibs. up) 
ONE. ona peaiepbcdcecceesesecicce sca 8. 10 9 11 
QOUMMBOM ccccccccccncccccccecccccccecs 6.00@ 8.00 8. 9. 


(3) Includes sides at Boston and Philadelphia. 


ss3 ss gs 
@ 
2 


NEW YORE. PHILA, 
eos §=— $4 16.50 = ne eccccess 
oe 10. 14.50 ce eeeeeeee 
eee 10.00g14-60 $15.00@16.50 
cee 10.00@14.50 10. 14.00 

15. 17.00 15. 16.00 
10 15.00 10. 14.00 


8. 10.00 9.00@1 
zi \ 8008 9.00 


Mer Rew aewenae eet ate gpa seeeseee 7 8. 9.00 8 9 
7 7. 8.00 7 ma 8. 
WEEN on oveesce doc ctedetncceeduclaes' 6. 6. 7.00 6 ¥. 
Fresh Veal Carcasses: 
VEAL (2) 
OPS SREA SOL Pepper ary Cec 8.00@10.00 12 00 11 13.00 13. 

Sump nn sake bans 4 Cadind sauewatienee ig 8.00 10.00: 00 9 11.00 10. 12. 
EE ccaccs cs seed wenakouen eg cadens 6. 7.00 9 00 8. 9.00 9 10.00 
REE Sc wc Gis. o'guin.ss WWAss0's cabae oSeek 5.00@ 6.00 7.00@ 9.00 8.00 

CALF (2) (3): 
CD dwcdudsuecdcedcacesctesecenpeés.<phepeecane. °°" seaetseate.-) : peeeeds: ~ acenmente 
MMVivs ables dd tv acesctd<ueenes cteense COUR TOO. ccdeveces. '. “Sewaceceas: > dagpeccuwe 
EE 0. Geis bcides 6p) Uh dO ess ceune wens COR BHR lweccccscas| . « esnedonese..-_\scadecosee 
COMMON cc civcccccccccccccsccccccces 4.00@ 5.00 ss ccccccccce = cvcccccccs ccccccecee 

Fresh Lamb and Mutton: 

LAMB (388 lbs. down): 
CIS i avs accuse gecadegesisetocsonca 10.50@12.00 12.06@13.00 11.00@12.00 12.00@13. 

Re ee SUR eT Ee ee yt Sty 10. 00 0. 11.00 10. 12. 
MINER. “accuse vows ve cedeciaseneqeee 8.00@10.00 9. .50 9 10.00 9. 10 
CNR hin ccc ccptevet osnecseassce 7.00@ 8.00 ph OM Teer eA 8. 9. 

LAMB (39-45 Ibs.) : te ss ia o ~ 
Barong nae th hesokee coeur eesentcs 10. 12.00 12.00@13. 4 
Deis elkiavwaceucevscwacaueetetee son 10.00@11.00 10.50@12.00 10 wogit 00 10. 12. 
WE oak cpcirscdontencvenetens Helos 8.00@10.00 9.00: .00 9.00@ 9.00@10. 
COMM vc ccccccccccvececcccceseteces 7 8.00 7. Oe. paccecaece 8. 9. 
LAMB (46-55 Ibs.) : 
RUN sia caivececaveseueoeacantessies 10.00@11.00 11.00@12.00 10.50@11.00 10.00@11 
Good ...... nen da cuss Ateese ecureueceue 9.00@10.00 10.00@11.00 10.00@11.00 9.00@10. 
MUTTON (Ewe) 70 Ibs. down: 

SisbiawGs 4eueekerseev ene waretne 6.00@ 8.00 one 7.00 6. 8.00 6.00@ 8. 
PEEL. cobuva se tcstscenstecepecee ues 4.00@ 6.00 5.00@ 6.00 5. 6.00 5. 6. 
CEE a Sedcoccvessencdicscdcesves ses 3.00@ 4.00 4.00@ 5.00 4. 5.00 7 5. 

Fresh Pork Cuts: 
LOINS: 
PER OV< cv ccesctccevccctcevnenes 7.00@ 9.00 8.50@ 9.50 8.00@ 9.50 8.00@ 9. 
Te Te BS accccccd qucscdsct senaete 7.00@ 9.00 8.50@ 9.50 8. 9.00 8.00@ 9. 
SE Oy ices ci tcceceeceaencenee 7.00@ 8.00 8.00 00 1; 9.00 Heo | 9 
DMN. og Soh w ve awauicvcsagss cose 6.50@ 7.00 6.5 50 6.00@ 8.50 8. 
SHOULDBERS, N. Y. Style, Skinned: 

Wee TE OE. Svcnvciesseaeshadesesece S.5O 7.00. vevccccces 7.00@ 9.00 7.00@ 8.50 
PICNICS: 

BT, Be. 5.0.6 eo TCAR ES ape ys CORR Ses Unieeabes THO SOR ise 7.00@ 8.00 
BUTTS, Boston Style: : 

Be As abo cgidee coh cdetensees ssn S00 ROG. eiivccccces 8.00@10.00 8.00@ 9.00 
SPARB RIBS: 

Se TTT Te ere i Sie! Sdecptande ope ocwed. >t Gusteaesan 
TRIMMINGS 

ME. wen bas udsnde6Gd 542 60 yp oUenae Se Gs? Ge eige dah. <". ‘abhswenddee | inegeeayee 
BRON a cGeeNiesievictvesecceestecceees GE PO ra so ehicin See i Rewcineegecs  locenwenees 


(2) Includes ‘‘skins on” at New York 
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AMONG RETAIL MEAT DEALERS. 


Election of officers was the principal 
order of business at the very interest- 
ing meeting of Washington Heights 
Branch December 9. The officers 
elected for 1932, and who will be in- 
stalled January 13, are: President, F. 
Kunkel; ist vice president, R. Uten- 
woldt; 2nd vice president, I. Florsheim; 
treasurer, A. Di Matteo; financial sec- 
retary, L. Essman; recording and cor- 
responding secretary, M. Haas; warden, 
O. Weber. In reporting for the ball 
committee, chairman Charles Hembdt 
praised the work of the staff and urged 
cooperation of the members. Secretary 
Haas, chairman European trip, reported 
having received an official invitation 
from Master Butchers organization of 
City of Berlin, assuring participants of 
the trip a wonderful, instructive visit. 
Invitations from other cities are ex- 
pected by the secretary. Past pres- 
ident Charles Hembdt spoke at length 
on compensation and cooperation. R. 
Utenwoldt and M. Haas reported for 
the Sunday Closing committee. 


The last business meeting for 1931 
of the Ladies Auxiliary was held last 
week in the Hotel McAlpin. Appoint- 
ment of committees to take care of 
cheer for Christmas was made by pres- 
ident Mrs. A. Werner, jr. For Brooklyn 
State Hospital—Mrs. W. H. Wild, chair- 
man, Mrs. Gus Fernquist, Mrs. C. 
Fischer, Mrs. C. Roesel and Mrs. Fred 
Schneider; BeHevue Hospital—Mrs. Leo 
Spandau, chairman, Mrs. William 
Kramer and Mrs. George Anselm; U. S. 
Veterans Post 81 and Northport—Mrs. 
Charles Hembdt, chairman, Mrs. Fred 
Hirsch and Mrs. Albert Di Matteo; 
Naval Hospital and Visiting Nurse As- 
sociation—Mrs. F. . Burek, Mrs. 
Anton Hehn, and M. B. Phillips, chair- 


man with Mrs. A. Werner, jr., ex-officio. 


of all committees. Grateful acknowl- 
edgment is made of donations from 
Bronx Branch and Washington Heights 
Branch. 

The Shinbone Club of the Jamaica 
Branch has inaugurated many novel 
features at its meetings which are held 
in the homes of the members. One of 
these was a lamp made in the form of 
a shinbone by W. Brisby, son-in-law of 
Mr. and Mrs. Chris Roesel and pre- 
sented at the latter’s home to Phil 
Koch. At a meeting in the home of 
Mr. and Mrs. Fred Schneider, souvenirs 
of candy shinbones were presented to 
each member. Cards and bunco gen- 
erally are played and prizes awarded. 
Tasty refreshments are served. Mem- 
bers include Mr. and Mrs. Phil Koch, 
Mr. and Mrs. C. Eisenhardt, Mr. and 
Mrs. C. Fischer, Mr. and Mrs. C. Roesel, 
Mr. and Mrs. W. Brisby, Mr. and Mrs. 
L. Fleishman, Mr. and Mrs. J. Kauf- 
man, Mr. and Mrs. C. Claus, Mr. and 
Mrs. Fred Schneider, Mr. and Mrs. Gus 
Fernquist, and Mr. and Mrs. W. H. 
Wild. 

Ye Olde New York Branch held its 
annual election on December 15, six of 
the seven outgoing directors being re- 
elected for three years. They include 
H. T. Vetter, Lester Kirschbaum, 


Jerome Stern, Joseph Eschelbacher and 
Joseph Reichert succeeds 


S. Metzger. 


Benjamin Metzger as a director. The 
new board then met and re-elected 
Lester M. Kirschbaum, president; 
Arthur Kleeblatt, secretary; Louis 
Goldschmidt, secretary, and Henry T. 
Vetter, treasurer. Newly-elected officers 
are Oscar Schaffer, first vice-president; 
Leonard New, second vice-president, 
and S. Jacobs, warden. Joseph Eschel- 
bacher was elected chairman of the 
board of trustees. 


A goodly number gathered in the 
home of Mrs. Albert Di Matteo Tues- 
day afternoon. The social was given 
by Mrs. Di Matteo for the Christmas 
fund of Ladies’ Auxiliary and was a 
success. Beautiful prizes were awarded 
to Mrs. Gus. Fernquist, Miss M. B. Phil- 
lips, Mrs. M. Werner, Mrs. Gus Lowen- 
thal, Mrs. A. Hehn and Mrs. Steve Kit- 
tel. Refreshments were served in Mrs. 
Di Matteo’s own hospitable manner. 
Added to the day’s receipts was a check 
from Brooklyn Branch, which the 
ladies gratefully acknowledge. 

Three new members were added to 
the roster of Eastern District Branch 
on Tuesday evening this week. This 
was the conclusion of the membership 
drive and the contest was won by the 
team headed by Joseph Behrman. There 
Was supper and theatre for each mem- 
ber of the team as well as the candi- 
dates. There was a talk on cooperative 
buying. Candidacy of E. Celler for 
judgeship was endorsed. The next 
meeting of the Branch will be January 
12, 1932. 


Five directors were elected at the 
meeting of South Brooklyn Branch 
Tuesday evening. They were: M. J. 
Smith, William Jacoby, Angelo Zevola, 
Fred Grim, and Sam Wertheimer. 
Officers were elected from the floor, 
varying from the usual procedure, and 
resulted as follows: president, H. J. 
Kamps; vice president, M. J. Smith; 
treasurer, Julius Simon; financial sec- 
retary, Gus Frederichs; recording sec- 
retary, Steve Kittel; warden, Ed Lies. 


Echoes of the good time enjoyed at 
the “smoker” of the Brooklyn Branch 
last week are still heard. This especial- 
ly applies to the “old timers” who had 
front row seats. The entire evening 
was given over to entertainment. Presi- 
dent Anton Hehn gave a short address 
of welcome. 


The New York State Independent 
Retail Dealers Association met on 
December 14 at which time satisfactory 
progress was reported in its movement 
toward improving conditions of retail 
dealers throughout the state. Excellent 
support and cooperation is being given 
by retail dealers throughout upper New 
York State, and this assistance is 
greatly appreciated by the local group, 
which is ably headed by David Van 
Gelder as chairman. 


Selection of souvenirs for the ladies 
was the major business transacted at 
the meeting of the ball committee on 
Monday. This is the annual dinner 
dance of Brooklyn, Jamaica and South 
Brooklyn Branch to be held in St. 
George Hotel, Brooklyn, February 7, 
1932. 


= 
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NEW YORK NEWS NOTES 


S. J. Bell, general superintenden}, 
office, Armour and Company, Chi 
spent a few days at the plant of 
New York Butchers’ Dressed Meat 
Company during the past week. 


Meat, fish, poultry and game seize 
and destroyed by the health department 
of the city of New York during th 
week ended December 12, 1931, Were ag 
follows: Meat.—Brooklyn, 514 Ihg. 
Manhattan, 690 lIbs.; Bronx, 16 Js: 
total, 1,220 lbs. Fish.—Brooklyn, 11g 
Ibs.; Manhattan, 100 Ibs.; total, 218 the 
Poultry and Game.—Manhattan, 39 
Ibs.; Richmond, 11 lbs.; total, 397 lbs, 


Paul Ruecker Co., Inc., has beep 
formed with headquarters and plant at 
641 Atlantic Avenue, Brooklyn, N, of 
and is now manufacturing and market. 
ing a full line of high-class provisions, 
The members of the firm include Pay| 
Ruecker, president, who for the past 2 
years has operated a chain of retail 
meat stores; Martin Weinbrecht, gen. 
eral manager, and Murray Fisher, sales 
manager, both of whom were formerly 
connected with the Grozinger plant of 
the Hygrade Food Products Corpora- 
tion. John Grozinger is office ma . 
The company has also established a 
sales box at the Fort Green Market. 


——o—_—_ 
MEAT INSPECTION CHANGES. 


Changes in the federal meat ins 
tion service are officially repo as 
follows: 

Inspection granted.—*Insel & Insel, 
Inc., 225-255 Pacific st., Newark, N, J; 
Belmont Food Products Co., 325-327 
York st., Newport, Ky.; New Bedford 
Provision Co., 31 Hathaway st., New 
Bedford, Mass.; Carmel Kosher Pro- 
vision Co., Inc., 1043 West 38th st, 
Chicago, Ill.; Morris Cherkasky, 307 
Callowhill st., Philadelphia, Pa. 

Inspection withdrawn.—Kingan Pro- 
vision Co., 350-352 North Holliday st., 
Baltimore, Md.; Hellman Products Co, 
Inc., 3-5 Thorpe st., Binghamton, N. Y,; 
Waldeck Packing Co., 2914 La Salle st, 
St. Louis, Mo.; Alfred Berger Co., 217 
Broome st., Newark, N. J.; Vermont 
Packing Co., Bellows Falls, Vt.; Conti- 
nental Packing Co., San Jose, Calif. 

Inspection extended.—Swift & Com- 
pany, establishments 3, Chicago, Ill, 
Kansas City, Kan., Omaha, Neb., South 
St. Joseph, Mo., South St. Paul, Minn, 
St. Louis, Mo., Sioux City, Ta., Des 
Moines, Ia., to include St. Louis Inde- 
pendent asin | Co.; Swift & Com 
pany, National Stock Yards, IIl., to im- 
clude St. Louis Independent Packing 
Co. and Missouri Butterine Co. of St 
Louis. ’ 


*Conducts slaughtering. 


—o-——— 
NO MORE MEAT TO FRANCE. 


The French import quota for pre 
pared pork, beef and other ment for the 
remainder of the present year. 
exhausted, and no more may be im 
ported into France until after January 
1, 1982, according to a recent e 
bulletin of the Institute of Americal 
Meat Packers. The French quota for 
this classification was announced as 
metric tons for. the three months 
period, October, November and De 
cember. The quota for sausage has 
also been exhausted. 
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THIS WAY OF SMOKING 





le IS WORTH TRYING 


The juice of the ham is no longer lost, the 
color is more uniform, and such ash or dust 
as rises with the smoke does not get to the 
ham. Smoking hams in Stockinette bags 
does this. 

Juices stay in the fibres of the bag in the 
process of smoking and then as the ham cools 
it reabsorbs them—thus you have a juicier 
ham—better flavored. Regulate the color of 
your ham by the weight of your Stockinette 
—the lighter the fabric the darker the ham. 
Smoke easily penetrates Stockinette but ash 
and soot do not. 


Incidentally, the edges and corners of a ham 
thus smoked are attractively rounded; the 
ham is shaped by the pull of the bag. 
No string is 


needed — the 
ham is hung 
by the bag. : bok 
State 1637 
222 West Adams St., Chicago, Ill. 


Selling Agent 
THE ADLER COMPANY 


The World’s Largest Knitters of Stockinette Fabrics 














The New Peters, Jr. 
Gains Wide 


Acceptance 


Packers are order- 
ing these machines 
at a rapid clip, 
straining our ca- 
pacity to meet the 
demand. 


One packer has al- 
ready ordered 15 ma- 
chines, another 7— 
and so on. This is 
because the Peters, 






The Peters, Jr. is a 
small, low pric 

machine, easily ad- 
justable to a wide 
variety of sizes, 
which automatically 
forms and lines 35 
to 40 cartons per 
minute with one 


Jr. fills a long felt ee It pays 
need in this indus- short time. 


try. Write for details 


Peters Machinery Company 
4700 Ravenswood Ave. 


Chicago, Illinois 








OSCAR MAYER & CO 











Careful Trimming 


Trimming is not a job for a novice. 
That is why well-trained butchers 
of long experience are employed to 


trim Oscar Mayer S. P. Hams. 
Accurate trimming eliminates 
waste for the buyer and gives a 
good appearance to the finished 
product. 


Trimming is only one of the TEN 
FACTORS which guarantee qual- 
ity in Oscar Mayer Approved S. P. 
Hams and make them better for 
boiling, baking, and smoking. 


Ten Factors that 
— ae Guarantee Quality 


Good Selection 
Careful Trimming 
Laboratory Control 
Temperature Control 
Perfect Sanitation 

Mild Cure 
Uniformity 

Good Binding 

Accurate Grading 
Fine Flavor 


Oscar Mayer S. P. Hams may be pur- 
chased in any quantity—by the barrel 
or by the carload. For details, write 





S$... HAMS 


MADISON 
WISCONSIN 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, good 


Cows, to 
Bulls, light to medium 
LIVE CALVES. 


Vealers, ae to choice 
Vealers, medium 





DRESSED HOGS. 
.$6.50@ 6.87% 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native, heavy..........sseeeeees 18 
Choice, native, light............-.. baw 
Native, common to fair 


WESTERN DRESSED BEEF. 


Native steers, 600@800 lbs 17 
Native choice yearlings, 440@600 lbs..18 
Good to choice heifers 16 


good to choice..........++.. ° 


Rolls, reg., 4@6 iba. DUB: coccccccve 
Tenderloin, 4@6 Ibs. avg..............50 
Tenderloins, 5@6 ibs. avg...... ee 


DRESSED VEAL. 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs. .10 
Pork tenderloins, fresh 30 
Pork tenderloins, frozen 
Shoulders, city, 10@12 lbs. avg 
Shoulders, Western, 10@12 Ib. avg 

Butts, boneless, —— pe beeececnecone 1: 
Butts, regular, W 
Hains, Western, fresh, sopis — ay. 
Hams, city, fresh, 6@10 Ibs. 
Picnic hams, Western, toh, 

avera, 
Pork tr mmings, a lean . 
Pork gular 50% lean.... 


ee eeeeecosee 


SMOKED MEATS. 


-- 18 
— 
-13 


-14 
23 





bon 
Bacon, boneless, city.... - 
City pickled bellies, 8@10 Ibs. avg 


FANCY MEATS. 


Fresh steer tongues, untrimmed..... 
Fresh steer es ~~ lL. ec. trm’d ° 
Sweetbreads, beef .. 


BESEe 


& 


Mutton kidneys ° 
ter beef ° 


=r 
ee 
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BUTCHERS FAT. 
Be PAE .2% 6 vc cccccs a ee 
Breast fat 
Edible suet 
Cond. suet 


GREEN CALFSKINS. 
5-9 9%4-12% mm -14 14-18 18 up 
Prime No. 1 veals...6 4 95 1.35 
Prime No. 2 veals...4 65 -70 = =1.10 
Buttermilk No. ae -2 -50 60 
Buttermilk No. 2....1 35 
Branded b! 


-20 
15 
BUTTEK 


extra (92 score) 

firsts (88 to 89 score)........ 
seconds (84 to 87 score) 
lower grades 


Creamery, 
Creamery, 
Creamery, 
Creamery, 


EGGs. 
(Mixed Colors.) 


LIVE POULTRY. 


Fowls, colored, via express........... ee 
Broilers, Leghorns, via express 


DRESSED POULTRY. 
FRESH KILLED. 

Fowls—fresh—dry packed—12 to box—fair to good: 

Western, 60 to 65 Ibs. to dozen, Ib...22 

Western, 48 to 54 Ibs. to dozen, lb...19 

Western, 43 to 47 Ibs. to dozen, lb...17 

Western, 36 to 42 lbs. to dozen, lb...16 

Western, 30 to 35 lbs. to dozen, Ib...15 
Fowls—fresh—dry pkd.—12 to box—prime to fcy.: 

Western, 60 to 65 lbs. to dozen, Ilb...24 

Western, 48 to 54 lbs. to dozen, lb... 

Western, 43 to 47 lbs. to dozen, Ib... 

Western, 36 to 42 lbs. to dozen, lb... 

Western, 30 to 35 Ibs. to dozen, lb... 
Chickens, fresh. 12 to box, prime to fancy: 

Western, 21-24 lbs. to dozen, Ib.......20 @24 
Ducks— 

Maryland, prime to fancy....... 
Squabs— 

White, ungraded, per lb 
Turkeys. fresh—dry pkd.: 

Young toms, choice 

Young hens, choice 
Fowls, frozen—dry pkd.—12 to enanie to fcy.: 


Western, 60 to 65 Ibs., per Ib.... 
Western, 48 to 54 Ibs., per lb. 
Western, 43 to 47 Ibs., per lb. 


atten 
BUTTER AT FOUR MARKETS. 
Wholesale 
New York, 
Dec. 12, 1931 
Dec. 4 5 9 
Chicago .. 2914 2914 
30% 30 
31 30% «31 
Phila. 31% 31 31% 
Wholesale price carlots—fresh centralized butter 
—90 score at Chicago: 
26% 27% 2% %2WKiéj%2wK 
Receipts of butter by cities (tubs): 
This Last Last — Since Jan. 1. — 
week. week. year. 1931. 1930. 
Chicago. 33,951 25,028 3,093,279 2,986,152 
N. Y.... 58,677 64,877 3,552,734 3,486,183 
Boston . 14,291 12,116 1,046,754 997,273 
Phila. .. 23,297 21,275 15142314 1,058,059 


Total 130,216 110,922 123,296 8,835,081 8,527, 8,527,667 
Cold storage movement (Ibs.): 


25 
22 
20 
19 
18 


eoeeelLT @20 


ces of 92 score butter at Chicago, 
ton and Philadelphia, week ended 


10 
2914 
30-301 


27% 


Same 
week-day 
last year. 
18,851,090 

2,708,206 7,843,850 
-+- 39,331 2,026,846 5,614,133 
- 41,380 590,111 1,485,969 


- 114,350 295,617 18,879,464 33,795,042 


In On hand 
Dec. 10. Dec. 10. Dec. 11. 


Chicago ... 18,459 8,559,301 
y . 15,180 





Total 


‘ December 19, ‘ 


FERTILIZER MATERIALS, 
BASIS NEW YORK DELIVERY, 


Ammoniates. 
Ammonium sulphate, bulk, 
ex vessel Atlantic’ 


Ammonium __ sulphate, 


a 
Fish guano, “foreign, 13@14% ammo- 2.50 6 
nia, 10% B. P. L 3.00 & 3 
Fish scra — ated, 6% a onia, bs 
3% A. Del’d Balt. Ps Norfolk 2.20 
Soda Nitrate i in bags, 100 Ibs. @ 
Tankage, a 10% aioli 
15% B. 1.60 
Tankage, unground, 9@10% ammonia. 1.404 
Phosphates. 
Foreign, bone meal, steamed, 


e 
aciae gh =) b 
more, per ton, 16% flat.... 


Potash. 
Manure salt, 20% bulk, per weary 
Kalnut, 14% bulk, per ton 
Muriate in bags, basis 80%, pe 
Sulphate in bags, basis 90%, p oer ton. 


Beef. 
Cracklings, 50% unground 
Cracklings, 60% unground 


BONES, HOOFS AND HOR 
Round shin —-* avg. 48 to 50 Ibs., 


8 

mes, avg. 40 to 45 ibs., 

per 100 pieces cone 

Black or striped pg per ton: 

White hoofs, per 

Thigh bones, oy 185 to 90 hese per 
100 pieces 

Horns, according to grade. 


75.0 


saeco eeeee 


NEW YORK MEAT SUPPLI 


Receipts of Western dressed 
and local slaughters under fede 
spection at New York for week 
December 12, 1931, with compari 


Week 
ended 
West. drsd. meats: Dec. 12. 
Steers, carcasses.. 7,225%4 
Cows, carcasses... 755 
Bulls, carcasses... 
Veals, carcasses... 
Lam 


Ss, ses. 
Mutton, 


Prev. 

week, 
7,751 
784 
147 
10,476 
carcas: 30,688 
carcasses. 1,638 
Beef cuts, Ibs.... 414,081 


Pork, Ibs. 2,080,706 2,724,088 


Local slaughters: 
Cattle 9,744 

uu, 

60 


86,479 


MEAT IMPORTS AT NEW YOR 


For week ended December 12, 1 
Point of 
origin. 
Canada—Pork cuts 
Canada—Bacon .... 
Canada—Sausage .... 
d: 


Commodity. 


Canada—Calf livers . 
Denmark—Bacon .... 
Denmark—Prepared meats 
Denmark—Liver paste ... 


Holland—Sausage ie ; 
Holland—Liverpaste 
Hungary—Sausage 


Norway—Prepared meats 
Uruguay—S. P. b 
Uruguay—Canned meats 


Emil Kohn, Ing 
alfski 


Specialists in skins of quality] 
consignment. -Results talk! Inf 
mation gladly furnished. 
Office and Warehouse 
407 East 31st St., 


NEW YORK, N. Y. 
Caledonia 0113-0114 




















